THE NATIONAL 


PROVISIONER 


FEBRUARY 24 - 1945 


ing Publication in the Meat Packing and Allied Industries Since 1891 





were 





*LAE IRATORY 
TESTE! amd PASSED 


; 
i 
te 
y 
fs 
f 


—sS 











a I RE ae Cement 
~ eee PS 


ASE 


Every drum of Prague Powder carries the Griffith ‘Laboratory Tested and Passed”’ seal. 
That seal means that Prague Powder, used as directed, can be depended upon to produce 
thoroughly cured meat... plus . . . eye-appealing color that does not fade. Prague 
Powder is scientifically formulated, laboratory controlled, and made by an exclusive, 
patented process*. That’s why there is nothing else “just like” it. And that’s why it is 
used by packers all over the country to cure millions of pounds of ham, bacon, sausage, 
IN and other meat products every month. Use Prague Powder—the streamlined cure that’s 


\ safe... fast... sure. Write for information—TODAY. 
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BUFFALO Vacuum Mixers... 
various models in 400, 700, 1000, 
1500 and 2000 pound capacities. 


One of our customers recently wrote us that prior to instal- 
lation of a BUFFALO Vacuum Mixer, stuffed bologna 
weighed between 5% and 5% pounds, before smoking; 
after installation of the BUFFALO Vacuum Mixer similar 
bologna, stuffed in casings of equal size, weighed between 
5% and 6% pounds! In addition they are making a much 
finer and smoother product. 


In concluding the letter they say: “Our pressed ham, even 
before stuffing and cooking, is the best we have ever 
made. Our Frankfurters have improved to such a degree 
that it is almost unbelievable. It is our opinion that the 
possibilities for this mixer are unlimited and that no sau- 
sage plant should be without one.” 


BUFFALO Vacuum Mixers remove all air pockets and tiny 


REDUCE SPOILAGE AND CASING CONSUMPTION ... 


Increase yield ...and improve 
quality and color of sausage with 


BUFFALO 





MIXERS! 








air particles from the meat. This means a smoother, more 
condensed emulsion of finer quality and improved color. 


Compactness of emulsion allows up to 20% more meat to be 
stuffed into casings...cutting casing costs proportionately. 


All air being removed from the product... bacterial growth 
is eliminated and keeping qualities improved. 


Smokehouse shrinkage is greatly reduced. BUFFALO Vac- 
uum Mixers assure a more uniform product because of 
perfect distribution of cure and seasoning. 


BUFFALO Vacuum Mixers will pay for themselves in a 
short time. 


Get all the facts... both structural and operating... by 
writing for our free illustrated catalog... today! 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo, New York 


Sales and Service Offices in principal cities 
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A Post-War Time-Saver... 





SELF-SERVICE MEATS 


SURVEYS INDICATE most post- 
war shoppers will welcome quicker 
service in the meat department— 
through self-service merchandising. 

Self-service will do away with 
the traffic bottleneck that exists in 
many meat departments. There 
will be no tedious waiting to be 
served. The shopper can help her- 
elf from a complete display of 
transparently packaged cuts of 
meat, each clearly marked with 
weight and price. 


Dealers who tried this efficient 
way of selling meat prior to the 
war found that customers took to it 
with enthusiasm. Meat sales were 
increased .. . overhead expenses 
were reduced. 

Many retailers report that 
Du Pont Cellophane meets the re- 
quirement of packaging meat for 
self-service . . . provides sanitary 
protection . . . keeps meat clean 
and appetizing . . . allows the shop- 
per to see just what she is getting. 


And the packaging operation is 
simple, quick and economical. 
Right now, Du Pont Cellophane 
protects food and medical supplies 
for our armed forces. Of course, 
such demands come first, but we 
hope the day will soon be here 
when there will be sufficient 
Du Pont Cellophane to permit our 
converters and ourselves to fill all 
requirements. E. I. du Pont de Ne- 
mours & Co. (Inc.), Cellophane 
Div., Wilmington 98, Delaware. 


DuPont Cellophane 


Shows what it Protects—at Low Cost 
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This enthusiastic letter from De Angelis Packing Co. 
tells its own story of the remarkable results being obtained 
from Globe Hog Cutting Equipment. The production flex- 
ibility of this equipment is readily apparent from De 
Angelis’ letter. Designed for fast, clean, efficient operation 
this equipment is handling 200 hogs per hour with ease 
at considerable savings. 














Globe Hog Cutting Equipment is scientifically e 
neered with built-in units, moving-top tables and 
other superior features that assure a saving of time, 
manpower and space. Reduces carcasses to individ 
cuts in one continuous operation. Let our experienced 
neers help you with any size layout desired. 
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. The equipment shown is in 
use at the 14th Street plant 
G Se i x of the De Angelis Packing 
Company, New York City. 
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'HE GLOBE comnany 


900 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
KING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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words mean? 


SAVOR 
AVENGE 
STIPEND 
LINK 
DEXTROSE 


e Educational advertising has 
taught 8 out of 10 people that 
dextrose is the new word for 
food-energy sugar. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N. Y. 








that many people make mistakes in the 
meaning of words? Here are five old 
words and one new word. How many 
people, do you think, know what these 
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HOW MANY OUT OF 10? 


Write your guess — then turn the page 
upside down for the answer. % 
fees on Johnson O'Connor's 


book “English Vocabulary Builder" 
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BUILT COLD STORAGE DOORS 
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A fighting man’s “LUNCH BOX”... 
Mr. Cellophane guarding the rations 


VITAL INVASION RATIONS . . . are sealed in a 
two-ply Sylvania cellophane Ration Bag. Cof- 
fee, sugar, crackers, chocolate—and other items 
easily spoiled by moisture—arrive on the 
beachheads perfectly preserved, thanks to that 
double-walled protection of cellophane. Sylva- 
nia bags are moisture resistant, water-repellent 


and extremely tough. 

Sylvania cellophane appears on all fighting 
fronts in many important roles. But from the 
developments Sylvania has under way today, 
you can look forward to many more uses for 
cellophane — and better cellophane — in the 
postwar tomorrow. 


SYLVANIA CELLOPHAN 





Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other celiulose products since 1929 


SYLVA" 


« 
r ny 


General Sales Office: 122 E. 42nd St., New York 17, N. Y. ® Plant and Principal Office: Fredericksburg, Va. bei o pH 


eReg. Trade 
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| wanta bea PROUD papa? 


Wanta be really proud of those brain children of yours? Proud 
because the equipment you're designing is cleaner cut, less 
expensive, more compact, more flexible. Proud because you 
know you're able to do a better job. 

Well we can help you, just as we've helped thousands of other 
engineers like you. Helped them do a better job because we 
could furnish a power drive that fit the job exactly. 

For example, look at the motor drives on this welding posi- 


tioner. These units incorporate a motor, a gear reduction and 


an electrically operated brake . . . all arranged for sidewall 
mounting. All of these .. . the motor, the gear reduction and the 
electric brake . . . all are standard Master units, that easily 


combine into one compact, integral, power package. Saves 
ordering and mounting time ... saves space... saves money. 
Probably you will not need exactly this same combination, 
but the Master line includes motors for every current specification, 
every type of enclosure, and every type of mounting 
crrangement in fact, is the most flexible, the 
most versatile line of motor drives in the world. 
Investigate Master's unusual ability to serve you 
economically with motors that really fit the job in 
sizes from 1.10 to 100 HP. 


wee Lf 


THE MASTER ELECTRIC COMPANY @ DAYTON 1, OHIO 











The job of supplying meat for Service, 
Lend Lease and Civilian requirements is 
truly a big one . . . a 25,000,000,000 
pound* GIANT! 


And, likewise, the job of supplying 
future needs that will be ruled by com- 
petitive markets, efficient and economi- 
cal operations and better products, is 
looming big on the post-war horizon. 


But in either case, HOTTMANN 
EQUIPMENT . . . Kutmixers and Mix- 
ers for production . . . Fat Melters, Per- 
colators and Blood Tanks for salvage 
.-- will do the kind of a wartime or a 
peacetime job that you want. So get in 
touch with HOTTMANN, today! 





*“National Provisioner” Figures 


THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street ° Philadelphia, Penna 
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@ On shrink alone... you can save __ to start saving in your own sausage 
5 big, shiny pennies on EVERY MEAT kitchen with BAKE-RITE CHROME | d 
LOAF baked the BAKE-RITE WAY. TRAYS and BAKE-RITE PAPER PANS. | 
You can prove our claims right in 
your own plant. It's easy... and 

_ mighty convenient. Get the new 


FOOD MATERIALS 


mm The new “Basic Meat Loaf Manual” and “idea of the 
| Month” book is yours for the asking. Send for it.. NOW. : 











Armour’s Natural Casings 


here is an Armour natural cas- 

ing to give pleasing appearance 
to almost any type of sausage you make. 
They help you achieve that plump, 
inviting look that makes sausage move 
faster. All these casings are carefully 
graded and inspected for size, freedom 
from imperfections and the finest of 


quality. Their natural porosity which 
permits quick, thorough smoke pene- 
tration can help you in achieving 
“uniformly fine flavor. 

Your nearest Armour Branch or 
Plant will do their utmost to provide you 
with these fine, natural casings within 
the limits of the available supply. 





ARMOUR and Company 
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Hog Slaughter by 
Intrastate Plants 
Reduced to 50 Pct. 











In a move to divert more hogs into 
federally inspected plants, the War 
Food Administration has announced 
that beginning February 26, non- 
federally inspected slaughterers will 
not be eligible to receive subsidy pay- 
ments on more than 50 per cent of the 
weight of hogs on which they collected 
payments for the corresponding period 
in 1944. On January 31, 1945, WFA 
announced that this weight would be 
limited to 70 per cent. However, before 
the proposed action was put into effect, 
it became neeessary to reduce the per- 
centage to 50. 

Amendment 1 to War Food Order 
126.1 is intended to send more hogs into 
federally inspected plants where the 
pork will be available for shipment in- 
terstate to the principal consuming 
areas and for procurement by the mili- 
tary and war services. 

During the current month, the slaugh- 
ter of hogs under federal inspection has 
dropped to 46 per cent of the number 
slaughtered a year ago. Despite a sub- 
stantial reduction in total marketings, 
this indicates an increase in the slaugh- 
ter of hogs in plants not under federal 
inspection. Because non-federally in- 
spected pork cannot move in interstate 
commerce, WFA says this is causing 
maldistribution of civilian supplies as 
well as a decrease in the quantity avail- 
able for our armed forces. 

At the same time that WFA an- 
nounced the reduction in the slaughter 
percentage, Defense Supplies Corpora- 
tion issued Announcement 3 to Revised 
Regulation 3, effectuating the change. 
DSC said that claims for slaughter of 
hogs and pigs in non-federally inspected 
establishments covering accounting 
periods beginning on and after Febru- 
ary 26 will be paid on the basis of the 
new percentage. Claims for slaughter 
of hogs in non-inspected plants covering 
accounting periods beginning on and 
after February 20, and prior to Febru- 
ary 26, will be paid on an amount of 
hogs not greater than 70 per cent of the 
live weight on which claim was filed for 
the corresponding 1944 period. 


LARD FOR SHIP SUPPLIERS 


To assist ship suppliers in purchasing 
foods for provisioning merchant marine 
ships, the War Food Administration has 
added lard to the list of set-aside foods 
covered by War Food Order 74, effective 
February 19. WFA said that with re- 
spect to lard, it is essential that ship 
suppliers, in preparing their next 
monthly reports, state thereon their 
ship stores quota. This quota is the 





quantity of lard sold directly to oper- 
ators during any two calendar months 
of the period, July 1, 1942 to June 30, 
1943. Ship suppliers must certify that 
the quota figure was computed under 
provisions of paragraph (a) (9) of 
WFO 74. 


MIDWEST PACKING PLANT 
TO ASSEMBLE BATTERIES 


Oscar Mayer & Co. at Madison, Wis., 
will assemble batteries for the RMR 
Corp., according to an announcement 
this week by A. A. Holly, area director 
for the War Manpower Commission. 
This move was decided upon to make 
full use of manpower at the packing 
plant, Holly reported. 

“Fluctuations in receipts of livestock 
have caused an uneven flow of work in 
the Oscar Mayer plant,” according to 
the WMC director. “In order to pro- 
vide fill-in work for its employes, and 
fully to utilize the manpower available 
in the plant, the battery assembly oper- 
ations are being taken on. War produc- 
tion of a ‘must’ item urgently needed 
by our battle forces will be maintained, 
and increased without placing an addi- 
tional manpower demand upon the labor 
market area.” 

One of the new buildings at the plant 
will be converted into battery assembly 
lines. Packing plant employes will do 
the work on the battery assembly line. 





WHAT HAPPENS TO RILEY 
ON MARCH 4 BROADCAST 











Riley plays the part of the good 
Samaritan on the March 4 broadcast of 
the American Meat Institute’s radio 
show, “The Life of Riley,” starring 
William Bendix. When a fellow worker 
is fired for incompetence, Riley takes 
the man home to dinner with him to 
find out the cause of his dismissal. He 
discovers the man’s wife is about to 
become a mother and his anxiety is re- 
sponsible for his being fired. Riley gives 
him advice as to how a prospective 
father should act, but in doing so in- 
volves himself in an embarrassing situ- 
ation. See your local paper for time 
and station. 


WEA OFFERS SHORTENING 


The War Food Administration is re- 
offering for sale to all shortening proc- 
essors approximately 1,523,797 lbs. of 
shortening, packed in export boxes and 
tierces. This is the balance of a larger 
amount previously offered to processors 
on condition that a like amount of short- 
ening be sold back to WFA. This con- 
dition is eliminated in the new offering. 
Offers to buy should be received by the 
director of supply, CCC, War Food Ad- 
ministration, Washington 25, D.C., by 
5 p.m. March 5. 


WLB Orders Wage 
Adjustments for 


Five Major Packers 


LTHOUGH denying a_ general 
across-the-board wage increase to 
approximately 144,000 workers em- 
ployed by five large packing companies 
—Swift & Company, Armour and Com- 
pan, Wilson & Co., Cudahy Packing Co. 
and John Morrell & Company—the 
National War Labor Board this week 
directed tentative adjustments in wage 
rates and working agreements, which 
might eventually result in substantially 
increased labor costs for the packers in- 
volved and other companies in the in- 
dustry as well. 


It was ordered by the board that all 
provisions of its four directives affect- 
ing compensation of employes be held 
up, pending a further order which will 
be issued as soon as questions of price 
relief and production costs, now under 
way between Director of Economic 
Stabilization Vinson and the Board, 
have been decided. 


To Bargain Collectively 


On the question of wage rate in- 
equities the board ordered the paekers 
and CIO and AFL unions to bargain 
collectively to eliminate wage inequali- 
ties by mutual agreement and to arrive 
at a wage rate schedule to remain in 
effect for the duration of the new con- 
tract. In bargaining the packers and 
unions may take into consideration the 
wage rate relationship existing in com- 
parable plants of the five companies, 
with the understanding that it is not 
the intent of this order that wage rates 
in the different plants of these com- 
panies be equalized, but only that equit- 
able relationships be established in such 
plants. 


A commission is to be apppointed by 
the board which would settle any wage 
rate inequality questions remaining 
after negotiations between the packers 
and unions. The board said certain 
pending grievances and cases involving 
inequalities in rates between plants, 
based on differentials designated as 
Southern, River-rate and Metropolitan, 
must be considered first. 

The board found that under the “ab- 
normal conditions” peculiar to the meat 
packing industry, certain workers must 
change clothing on the premises and 
directed the companies to make reason- 
able allowances for time spent in chang- 
ing clothes whenever such time is ap- 
preciable. 

It was also ordered by the board that 
the present practice under which pack- 
ers pay for the preparation and repair 

(Continued on page 34.) 
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FRONT VIEW OF BARTLOW PACKING CO., RUSHVILLE, ILL. Niera 


How Midwest Plant Meets 
Waste Treatment Problem 


se treatment and disposal of nd high rate filtration in the following 
packinghouse wastes is a problem manner: 
constantly confronting many pack- The raw sewage flows from the plant 
ing plants, irrespective of size. But to to equalizing and grease removal tanks 
the small packer, frequently located on through a bar screen with %-in. open- 
the outskirts of a farming town, it can ngs where the coarsest material is re 
be an especial source of annoyance, for moved. Due to the great fluctuation in 
unless these wastes are properly treated the flow from the plant, which varies 
and rendered unobjectionable before from five to 120 gpm., and to the neces- 
leaving his premises, he may find him- sity for a uniform flow through the 
self the target of irate farmers through system to obtain a standardized treat 
whose property flows the stream into ment of the waste, the equalizing tanks 
which the wastes empty. were deemed necessary. Here the waste 
Among small town packers who have is held and discharged at a rate of 
successfully overcome the waste treat- 45 gpm. by means of a float-controlled 
ment problem is the Bartlow Packing valve and V-notch weir. This receptacle 
Co., Rushville, Ill., operated by Mickel- also serves as a tempering tank for the 
berry’s Food Products Co., Chicago, of hot waste discharged from the cooking 
which G. E. Duwe is president. This room, dilution cooling the mixture 
disposal system (the flow sheet for the grease can be skimmed off. 





RESULTS OF TESTS MADE OF WASTE MATERIALS 








Suspended Solids—ppm. BOD.—ppm. 
cage tigint ’ Overall EET aT cr we Overall 
Head % Head 
Raw Primary Box Final Removal Raw _ Primary Box ___ Final Kemoval 
First test*...288 112 — 70 65.7 540 360 220 60 89.0 
Second test..448 118 84 64 85.8 840 360 200 80 90.5 
Third test...362 274 — 100 72.3 810 560 200 120 85.2 


*First test: 25 ppm. FeCls; second test: 250 ppm. FeCls; third test: No FeCls. 





which appears to the Jeft) was tailor- From the equalizing tank, the waste 
made to fit the needs of the company passes through a grease trap which eb 
under the direct supervision of Howard lects any grease that may have escaped 
Bartlow, who, at the time the sewage the first tank. A large part of the su® 
system was built some four years ago, pended solids meanwhile settle out @ 
owned and operated the Rushville plant. the equalizing tank and are pumped ® 
He has since leased the property to the sludge beds each night. After eset 
Mickelberry’s. The plant manager now day’s run, the equalizing tank is drained 
is Dale E. Davis. and “hosed out.” 

The waste treatment system employed The partially settled and de-greased 
at the Bartlow plant, where an aver- waste flows by gravity to the treatment 
age of 1,200 head of hogs is slaughtered plant at a rate of 45 gpm. Here it 
weekly, combines chemical precipitation passes first into the “flash mi 
where a 20 per cent FeCl, (ferric pres | 
ide) solution is mixed with the was 

WASTE PLANT FLOW SHEET a rate of 25 ppm. (parts per million). 
Schematic drawing of Bartlow waste.treat- The flash mixer consists of a V 
ment plant showing flow of sewage. System shaft with paddles operating between 
combines chemical precipitation with high stationary paddles in a small circular 

rate filtration for maximum efficiency. tank. The ferric chloride is added at 
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this point and mixed for a period of 
1% minutes, the chemical being intro- 
duced by a syphon through a regulating 
yalve directly into the flash mixer. 

From here it passes into the flocula- 
tion chamber where two slowly revolv- 
ing paddle wheels tend to collect the 
minute particles of floc, forming them 
jnto larger and more easily settled par- 
ticles. The chemically treated waste is 
held in the primary tank for a period 
of 1% hrs. during normal operations, 
ie. when fresh waste is coming from 
the packing plant. Here the floc settles 
and carries down the suspended solids 
in the waste to the hopper bottom of 
the tank. This sludge is drawn off daily 
and pumped to the sludge beds. 

After leaving the primary tank, the 
eluent passes into the storage tank 
where it is diluted by return effluent 
from the final tank. This dilution pre- 
yents overloading of the aero-filter (see 
photograph shown below), and results 
ina much greater reduction of the BOD 
in the final effluent as raw waste enters 
the treatment plant for about one-third 
of the 24-hour operating period. In 
other words, the waste produced by 
the packing plant in eight hours is 
’ treated over a period of. 24 hours, in 
effect reducing the size of the system. 

The waste is pumped into the aero- 
filter at a rate of 135 gpm. by a high 
efficiency centrifugal pump and distrib- 
uted over the filter media by a Lakeside 
distributor. The effluent from the filter 
passes into the final clarifier where the 
oxidized matter settles out, the time 
of detention being 2% hours. The dis- 
charge from the final clarifier is di- 
vided, 90 gpm. returning to the storage 
tank for dilution of the incoming waste, 








INSPECTING 
PLANS FOR 
WASTE PLANT 


Howard Bartlow 
(right), under- whose 
supervision waste treat- 
ment system was in- 
stalled, looks over blue 
prints with Dale E. 
Davis, manager. The 
disposal system is said 
to be completely ade- 
quate to handle the de- 
mands made upon it. 
About 1,200 head of 
hogs are slaughtered 
weekly at the Rushville 
plant, where a wide 
variety of sausage items 
are made. The plant is 
operated by Mickelber- 
ry’s Food Products Co., 
Chicago, Illinois. 


and 45 gpm. being discharged into the 
stream. From this it will be seen that 
the waste passes through the aero-filter 
at least three times. 


Results of Tests 


At night and on Sundays, when no 
raw waste is taken into the system, the 
sludge is drawn from the final tank into 
the primary tank periodically to prevent 
it from becoming septic. The circulating 
pump and filter operate continuously. 
The chemical feed and floculator are 
used only when raw waste is entering. 


Tests conducted by the Illinois state 





CLOSE-UP OF AERO-FILTER 


Waste, after leaving storage tank (see flow sheet), is sprayed centrifugally over filter 
media, composed of nine feet of rock. The biologic action of the filter is reported to 
result in a high pH of the final effluent, a desirable characteristic. 
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sanitary water board of sewage in the 
Bartlow waste treatment plant.are of 
interest. In one test, a 9 per cent ferric 
chloride solution was used, a check indi- 
cating a dose of about 25 ppm. The pH 
of the raw sewage was said to be al- 
tered only slightly with no floc being 
formed. BOD removal in the primary 
tank was only 33 per cent, while the 
suspended solids removal in the primary 
tank was 61 per cent. There was a good 
effluent from the final tank; however, 
it contained some color which might 
have been caused by vegetable dyes. 


Other tests were also run in Imhoff 
cones using varying amounts of ferric 
chloride. It was found that a dose of 
250 ppm. appeared to give the best 
coagulation. With doses of 150, 175, 200, 
225 and 300 ppm. ferric chloride, a good 
floc was also formed, but the coagula- 
tion and clarification of the raw sewage 
were inferior to the 250 ppm. dose. It 
was found that use of 250 ppm. brought 
about the removal of most color from 
the samples tested, there being a good, 
clear supernatent liquor above the 
settled sludge after 30 minutes. In the 
other samples, a red color still persisted 
in the supernatent liquor. With a dose 
of 300 ppm., coagulation was described 
as fair, but the floc rose to the surface 
within an hour. It was further deter- 
mined that doses above 300 ppm. gave 
no coagulation, although a heavy floc 
formed which settled slowly. 


A test run with no ferric chloride used 
showed removal of suspended solids 
amounting to 24 per cent and of BOD 
31 per cent in the primary tank, far 
below removal with the ferric chloride 
treatment. The overall BOD removal 
was found to be good, but this was be- 
lieved to have been influenced by the 
liquid left from the preceding day. 


The waste disposal plant was designed 
and installed by the Engineering Serv- 
ice Corp., Decatur, Ill., with the aero- 
filter furnished by the Lakeside En- 
gineering Corp.,.-Chicago, which also 
cooperated in the layout. 
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Meat Supply for First Six 


Months of 1945 Analyzed 


UPPLIES of meat left for civilian 
~ distribution during the first half 

of 1945—after the government has 
taken its increased requirements from 
sharply reduced production—will be 
even smaller than many in the trade 
realize, the American Meat Institute 
pointed out this week after completing 
a survey based largely on government 
estimates of meat production and prob- 
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able government meat requirements. 


The Institute said that its estimates 
indicate that during the current quar- 
ter (January-March) government week- 
ly requirements of meat of all descrip- 
tions will be very little below 50 per 
cent of total federally inspected pro- 
duction; production during the quarter 
is expected to be nearly one-fourth less 
than during the same period in 1944. 

Last year civilians received approxi- 
mately 263,000,000 lbs. of federally in- 
spected meat weekly during the first 
quarter; this year, the estimated quan- 
tity will be approximately 162,000,000 
lbs. weekly—a decrease of 38 per cent. 

Estimates for the second quarter 
(April-June) indicate a still further 
sharp reduction in quantities available 
for civilians. The government is ex- 
pected to need close to one-half of fed- 
erally inspected production in the three 
months and output of inspected plants 
will probably be down one-fifth from 
1944. About 151,000,000 lbs. of feder- 
ally inspected meat will be available 
weekly for civilians. compared with 
232,000,000 lbs. weekly last year, a de- 
crease of 35 per cent. 

The Institute said that the status of 
supplies later this summer and fall, 
and thereafter, remains uncertain. It 
is certain, however, that government 
requirements will continue high and 
may even sharply increase as hostilities 
continue. 


Pork to Continue Scarce 


Civilian pork supplies from federally 
inspected production are expected to be 
about 58 per cent less in the first quar- 
ter and around 55 per cent less in the 
second quarter than in the correspond- 
ing periods in 1944. Similarly, civilian 
supplies of beef are expected to be 12 
per cent less and 7 per cent less for 
the two quarters as compared with the 
like periods last year. 


Civilian supplies of lard from feder- 
ally inspected production are expected 
to be 60 per cent smaller in the first 
quarter of 1945 and down 68 per cent 
in the second quarter compared with the 
corresponding periods in 1944. 


The AMI emphasized that decreasing 
production of meat also means de- 
creased production of other vital ma- 
terials necessary for war and civilian 
uses, including greases, many medicines 
such as insulin, glandular extractives, 
adrenalin and surgical sutures. 


Storage stocks of meat cannot be re- 
lied upon to furnish relief inasmuch as 
the February 1 stocks were lower for 
that date than at any time in history. 

A nation-wide survey just completed 
by the AMI for the OPA indicates 
meats of all descriptions in acutely 
short supply practically everywhere, 
most pronounced shortages being in 
























forequarters of beef and prod 
as hams, bacon, pork loins 
popular cuts. 

A new report by the Bureau 
cultural Economics on the nationg 
situation underlined the finding, 
Institute. The Bureau reported 
civilian per capita consumption of 
during 1945 may amount to 
compared with 147 lbs. in 19 
Ibs. in 1943, 137.9 Ibs. in 1942 
five-year 1935-39 average of 12 
Per capita civilian lard consump 
1945 may be down to 12.5 lbs, @ 
14.3 lbs. in 1944 and 14.5 Ibs. in 

The Bureau reported apparent 
ilian consumption of meats in } 

(Continued on page 31.) 
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U.S. D. A. MEAT DEHYDRATION RESEARCH 


LTHOUGH improvement in the 
A shipping situation during recent 
months has greatly reduced the 
need for dehydrated meat by our allies, 
the development of successful dehydra- 
tion methods, carried out during a rela- 
tively short period under the pressure 
of wartime requirements, is regarded as 
an outstanding technological achieve- 
ment in the food field. 


Research work on this emergency 
wartime project was carried out under 
the direction of the committee on dehy- 
dration of meat, Agricultural Research 
Administration, U. S. Department of 
Agriculture. Agencies represented in- 
cluded the Bureaus of Agricultural and 
Industrial Chemistry, Animal Industry, 
Dairy Industry, Human Nutrition and 
Home Economics and also, through co- 
operative arrangements, the University 


of Chicago did research on the project. 

Representatives of the meat industry 
and officials of the armed services and 
lend-lease agencies were brought into 
consultation. Besides the planning of 
research, a further purpose was to de- 
termine, in cooperation with the Food 
Distribution Administration and the 
American Meat Institute, specifications 
for acceptable dehydrated meat. 

The essential features of this research 
program are covered in a report issued 
as Circular No. 706 by the U. S. De- 
partment of Agriculture. Several pho- 
tographs from the report, made avail- 
able through the courtesy of the De- 
partment, are published herewith, and 
the complete report is summarized by 
the USDA in the paragraphs immedi- 
ately following: 


In response to lend-lease and military 





1—Double drum drier used for precooking the meat. After passing between two slowly 
revolving steam-heated cylinders, or drums, the meat is automatically scraped off the 
surface and falls into the pan below. This is followed by dehydration of the meat in a 


cabinet or other drier. 


2—A cabinet drier used in the investigations. The meat is spread on trays exposed to 


circulating heated air. 


3.—Air flotation dehydrator, showing fan and drying chamber at left, heater and return 
duct at right. The dehydrated meat, passing out of the drying chamber, is carried into 


a collector by the moving air. 


4—Vacuum rotary dehydrator. One of the steps in cleaning the machine is being carried 
out. The auxiliary attachment at the top center is a combination heater and blower for 
forcing heated air into the drier during the precooking stage of the operation. 
5—(A) Raw, unground pork; (B) the dehydrated, uncompressed equivalent; (C), 
(D), and (E), the same amounts of dehyrated meat compressed at 100, 300 and 600 
of Pressure per square inch, respectively. The corresponding volumes of the meat 
in the five different forms were 215, 153, 94, 77 and 61 cubic centimeters. 


The National Provisioner—February 24, 1945 


needs for meat of concentrated nutri- 
tive value that can be shipped without 
refrigeration, the Department, early in 
1942, engaged in experimental work on 
the dehydration of beef, pork, lamb, 
and mutton. The studies were conducted 
by an interbureau committee of re- 
search workers and technicians, prin- 
cipally at the Beltsville Research Cen- 
ter, Beltsville, Md.; some tests were 
made in Chicago, IIl. 


Besides dealing primarily with proc- 
esses of dehydration, the investigation 
included studies of packaging, storage, 
chemical and bacteriological changes, 
compressibility, rehydration, and the 
nutritive value and palatability of the 
products. 


Eight methods of dehydration, em- 
bodying mechanical features that had 
proved to be successful with other 
products, were tested. Special attention 
was given to adaptations that would 
make the methods most suitable for 
meat. The investigators also designed 
new equipment. The experimental work 
involved many combinations of equip- 
ment, conditions, and procedures. 


Grinding to particles of small size and 
precooking the meat were found to 
hasten the drying process and improve 
the keeping quality of the dehydrated 
product. Grinding after cooking re- 
sulted in more rapid drying than grind- 
ing before cooking. 

On the basis of boned, trimmed, fresh 
meat, dehydration saves approximately 
60 to 70 per cent in weight. Reduction 
in volume, when the dehydrated product 
is properly compressed, is about 65 to 
73 per cent. 


Of the various processes studied, the 
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vacuum rotary gave indications of com- 
bining the mggt good points. It derives 
the name from*the vacuum principle, 
used to Accomplish the drying in a 
minimum of air, and from rotary agita- 
tion of the meat in a steam-jacketed 
cylinder. Meat processed by this method 
had,good rehydration capacity, thiamine 


_retention, palatability, and keeping qual- 


ity, and had other desirable character- 
istics. The vacuum ,yotary process, 
moreover, is simple, combining both 
precooking and drying in one machine. 
However, other processes such as the 
kettle air rotary, the kettle cabinet 
(which may be considered as represent- 
ing also the kettle tunnel process), the 
drum air flotation, and the. freezing 


cabinet process excelled with respect to 
rate of drying, continuity of operation, 
palatability of freshly dehydrated prod- 
uct, or otherwise. 

Control over processing temperatures 
and the oxidizing influence of air was 
found to be an important aid to success- 
ful dehydration. Dehydrated raw meat, 
as removed from the drier, appeared to 
be generally a better product than de- 
hydrated cooked meat but presented a 
problem in keeping quality requiring 
further study. 

High stability in dehydrated meat, 
signifying resistance to the development 
of rancidity, is desirable for three prin- 
cipal reasons: to insure flavor, vitamin 
content, and longer storage life. The ex- 








oO 
He «av 4 a 
% ge Ps ne ce tO cat e for" 
av us get¥ -. co® 2 
, ? 48 cs 
aed e eat 





BEMIS BAGS 
.B 


BEMIS BRO. BAG CO. 


Page 18 





BEMIS PRODUCTS SERVING 
THE PACKING INDUSTRY 


Lard press cloths- parchment- 
lined bags + ready-to-serve 
meat bags « roll duck « cheese- 
cloth - beef or neck wipes 
bleaching cloths « scale covers 
inside truck covers « delivery 
truck covers - Bemis special 
bag closing thread - Main- 
stay Twine. 








perimental data indicate that 
drated meat that is rated high in 

bility by a panel of well-trained judges 
will rate well in stability. 

Tests on oxidation and r 
showed the importance of using, for 
dehydration, fresh meat that had not 
been aged. Meat may be fully 
able for table use and yet be unsuitable 
for dehydration because of previous ac. 
tion by enzymes or exposure to oxidg. 
tion by air. Conditions of pr i 
packaging, and storing that reduce ex. 
posure to air are helpful in obtainj 
good keeping quality. The use of smajj 
quantities of gum guaiac as an dnt. 
oxidant improved the keeping quality 
of dehydrated meat. 

Studies of packaging “and storage 
showed that metal cans were the best 
containers for dehydrated meats and 
kept them in satisfactory condition for 
long periods. Besides affording good 
protection against rough handling and 
contamination, such containers exelude 
air and otherwise preserve the palata- 
bility of the meat better than others, 
especially at non-refrigerating tempera- 
tures. 


Effects of Storage 


The most satisfactory substitute for 
cans was the envelope-type, lead-foil 
bag. Some paper and other nonmetallic 
containers, although fairly satisfactory 
under favorable storage conditions, 
failed when exposed to high humidity 
and frequent temperature changes, 
Dehydrated meats canned by the 
vacuum pack process retained their 
palatability slightly better than those 
canned in an atmosphere of nitrogen. 
Nitrogen-pack products, in turn, were 
slightly better than air-pack meat. Low 
storage temperatures aided in retaining 
palatability of canned dehydrated meats, 
the ratings being based on appearance, 
odor, flavor and texture. Package re- 
quirements for meat of high stability 
need not be so stringent as for meat 
of low stability. 

Compressing dehydrated meat makes 
it more compact and, by forcing out air, 
reduces oxidation and contributes to 
the prevention of rancidity. Compress- 
ing at a moderately high temperature 
prior to packaging is a promising way 
to remove excess fat. 

When meat in fresh condition is 
properly dehydrated to a moisture con- 
tent of 10 per cent or less and packed 
in hermetically sealed metal cans, it is 
a safe food from the bacteriological 
point of view. Under conditions u- 
favorable to the growth of molds in 
dehydrated meat there is slight oppor- 
tunity for bacteria to develop, but re- 
constituted meats, unless refrigerated, 
should be eaten promptly, since they are 
a good medium for the development of 
bacteria. Thorough cooking of recom 
stituted meats is desirable. 

Several processes of dehydration pre 
vide opportunities for controlling Me 
proportions of protein, fat, and ash, # 
well as of moisture, in the res : 
products. Any step resulting in d& 

(Continued on page 36.) 
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“The Man Who Knows” 





“The Man You Know” 


For millions of families it won’t be “Easter Eatin’ ” without ham 
. . . tender, succulent, full-flavored ham. It’s an old American 
custom! And it gives you the once-a-year opportunity to gain 
many new all-year-’round customers. How? By making your 
Easter hams so good that when customers ask for ham they’ll 
ask for your brand. 


There’s still time to process your crop of Easter Hams with 
the NEVERFAIL 3-Day Ham Cure. That’s how to be sure of 
full-bodied ham flavor, cheery pink color, perfect texture . 
yes, and the extra goodness produced by “‘Pre-Seasoning.” Fol- 
low the lead of successful ham packers in all parts of the country. 
Write today for complete information . . . and inquire about 
Mayer’s Special Seasonings for a// your meat specialties. 


H. J. MAYER & SONS CO. 


6819 S. Ashland Ave., Chicago-36, III. 
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Canadian Plant: Windsor, Ontario 
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Service 


Prompt Deliveries from II Plants 


Ryerson stands for steel quickly from 
stock—and has since our Company was 
founded 102 years ago. Now eleven 
strategically located Ryerson Steel-Serv- 
ice Plants serve the nation’s principal 
steel-using areas with anything from a 
single piece to many carloads—bars, 
shapes, structurals, plates, sheets, tubing, 
etc.—carbon, alloy, Allegheny Stainless 
and tool steel. 

At present our service cannot always 
be as fast nor our stocks as complete as 
under normal conditions. Never- 
theless, stocks are large and 
deliveries generally satisfactory. 
The latest Ryerson stock list de- 


RYERSON STEEL 
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scribes our complete line—more than 
10,000 kinds, shapes and sizes of steel. 
This buying reference is a veritable steel 
user’s “book of knowledge.” It gives 
descriptions, sizes, weights, specifica- 
tions and cutting extras for every kind 
of steel. Your nearby Ryerson plant will 
be glad to furnish you a copy. Use it for 
a guide to Ryerson stocks — your surest 
steel source. 

JOSEPH T. RYERSON & SON, Inc., 
Steel-Service Plants: Chicago, Milwau- 
kee, Detroit, St. Louis, Cincin- 
nati, Cleveland, Pittsburgh, 
Philadelphia, Buffalo, New York, 
Boston. 
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MOLD REDUCTION METHODS 


Where relative humidity is above 87 
per cent, surface infection of meat is 
increased by air motion, according to 
Dr. Arthur W. Ewell, consultant to the 
Westinghouse Lamp Division, Bloom- 
feld, N. J. Air motion at relative hu- 
midities under 85 per cent tends to re- 
duce infection, he states, but at the cost 
of desiccation of the meat surfaces. 


In properly operated meat storage 
rooms, the surface infection is primarily 
mold, he points out. The flesh below, 
after trimming, is uninjured but there 
is obviously economic loss. Ewell is of 
the opinion that, under limited condi- 
tions, carbon dioxide can be used as a 
sterilizing agent to reduce mold, ex- 
plaining that although it does not de- 
stroy infection, it is very effective in 
inhibiting growth if concentrations of 
5 to 20 per cent are used: He attributes 
this effect to “a specific property of car- 
bon dioxide,” declaring it is not due to 
reduction in the oxygen content of 
the air. 


“Bactericidal lamps are used in many 
hundred large and small meat storage 
rooms,” asserts Ewell, “where they are 
successful in controlling mold and bac- 
teria even at temperatures and humidi- 
ties higher than customary.” 


Development and application of bac- 
tericidal lamps have been accelerated 
by accurate photocell meters for meas- 
uring both radiation intensity and quan- 


tity of radiation during a given time. 
A platinum photocell responds only to 
the wave lengths which produce ozone, 
i. e., below 2,000 Angstrom units. A 
tantalum photocell responds throughout 
the bactericidal spectrum, which is be- 
tween wave lengths 2,000 and 3,000, 
with 2,537 being nearest the wave length 
of maximum bactericidal effect. 


“A striking application of the use of 
bactericidal lamps is in the rapid ten- 
derizing of beef,” Ewell states. “By 
raising the temperature from about 36 
degs. F. to 60 degs. F., the time re- 
quired for tenderization is reduced to 
approximately one-tenth. This high tem- 
perature, together with the necessary 
high humidity to prevent desiccation 
and accompanying injury to the meat 
surface, would result in serious surface 
infection without a bactericidal agent.” 


Personnel subjected to intense radi- 
ation for any length of time suffer 
from conjunctivitis and erythemea of 
the skin, it is said. However, if lamps 
in storage rooms are properly installed 
in respect to location and number, this 
hazard can be obviated, according to 
the Westinghouse spokesman. 


UTILIZING WASTE HEAT 


Sometimes an attempt is made to heat 
the engine room with the warm moist 
air discharged from the evaporative 


cooler, according to the Trane Co., La 
Crosse, Wis. However, this is not desir- 
able because of difficulties with frosted 
windows, it is pointed out, since the air 
from an evaporative cooler is not only 
warm but also extremely moist. 


This usually leads to excessive humid- 
ity in the room with heavy condensa- 
tion on the windows and, in extreme 
cases, on the walls. To heat an 
engine room with waste heat, the rec- 
ommended method is by means of unit 
heaters with the warm jacket water cir- 
culated through the unit heater before 
it goes to the evaporative cooler. 





AMPLE AMMONIA CYLINDERS 











A fairly substantial number of new 
cylinders for storing anhydrous am- 
monia has been added to the prewar 
supply, according to O. R. Geier, sales 
manager, ammonia division, Armour 
and Company. 


There are now ample ammonia cylin- 
ders to take care of all industrial re- 
frigeration needs, he indicated, pro- 
vided empty cylinders are returned 
promptly. 


“Our representatives have been in- 
structed to inquire at every plant 
whether there are any empty cylinders 
lying about,” Geier stated. “If there 
are, we do what we can to have them 
returned to their owners, whether to 
ourselves or some other ammonia com- 
pany.” 

Geier added that “a high degree of 
cooperation of ammonia users has 
served well during the first three years 
of the war, but 1945 may require closer 
cooperation and more vigorous action. 
The result is not in doubt if the users 
themselves will cooperate.” 
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KEEPING SAUSAGE SHRINK DOWN 


A simple yet effective method of air diffusion in the sausage cool- 
ing room of the Bartlow Packing Co., Rushville, IIl., is credited with 
keeping product shrink at a minimum. Air is drawn from the room 
through a grating at floor level (left) where it passes through a 
brine spray before being recirculated. It is then blown by means of 
a fan through an overhead duct pierced at three-foot intervals with 
small side vents. Thus the product is chilled rapidly without appre- 
ciable shrink, since it is not directly exposed to high air velocities. 
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Swift Executive Praises Plans to improve facilities at a num- 
3 . ber of Swift plants have already been 
Employes Wartime Deeds; drawn up, he revealed, and in some in- 
a stances work has already been started. 
Outlines Postwar Plans ji such plans and changes are part of 
Predicting that the demand for meat 4 long-range program which, although 
and other high quality protein foods taking into account the fact that Swift 
will be greater than ever after the war, © Company will not face the drastic 
John Holmes, president, Swift & Com- Postwar change-overs in manufacturing 
pany, in the annual report to the firm’s °Perations which will confront many 
employes, declared that while the imme- industries, nonetheless recognizes that 
diate objective is producing food for the “there will be needed new products, 
war effort, the company is doing every- "€W Processes of manufacture, new sell- 
thing possible to prepare for the post- img and distributive methods.” 
war period. Holmes’ views, expressed The Swift executive paid tribute to 
in the booklet, “President’s Message to the 24,311 employes who have entered 
Employes,” indicate the belief that “the the armed services. “Since the war be- 
war has taught people the value of gan, approximately 2,100 of these em- 
good, nutritious food.” ployes have completed their duty and 





G tandards 


Crackling Press Unit | 


Each piece of equipment 
comprising the Standard 
rendering system has been 
expertly designed and 
constructed to give top 
performance. 

The continuous crack- 
lings press unit combines 
a magnetic separator, a 
tempering apparatus and 
a powerful all-steel screw 
type cracklings press with 
electric motor gear drive. 
The heated cracklings are 
fed into the press, where 
tallow is pressed out 
under pressure until the 
cracklings contain but 
6% to 8%. 

Our engineers will be 
glad to discuss any equip- 
ment problems you may 
have. In the meantime, 
write for Bulletin 600. 
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have been returned to civilian life” 
said. “There have been 302 gold sim 
placed in our service flag, bearing trip. 
ute to employes who have given 
lives in unselfish service to their coun. 
try; many more employes have suff, 
wounds; 78 are reported missing jn ao. 
tion; 55 are said to be held Prisoner.” 
The company’s “Roll of Honor” appears 
in the booklet, as do photographs ofa 
number of former employes who have 
received military citations. Alsg Die. 
tured are veteran employes who have 
been with the firm 35 years or mom 

Prominently mentioned in the bog. 
let is the Swift “suggestion plan,” 
Holmes pointing out that in 1944 em. 
ployes submitted 21,625 suggestions for 
improving various operations and oth. 
erwise increasing plant efficiency, of 
these, 5,178 ideas were found a 
and $82,918 was distributed in awards. 

Holmes lauded employes for their 
wartime accomplishments, d 
that Swift workers “have responded 
splendidly to every national call.” Dur. 
ing 1944, war bond purchases by com. 
pany employes reached approximately 
$18,000,000, he said. 

“Many times we have had only short 
notice to deliver products needed by the 
armed forces, perhaps to load a wait- 
ing boat, perhaps to replace a sunken 
cargo,” the Swift president related, “Ip 
these instances, products have been as- 
sembled quickly through our wide 
spread distributive system and rushed 
to port for shipment to unrevealed des- 
tinations.” 

Included in the brochure is a report 
on the company’s financial condition, 
and a chart showing a breakdown of 
company expenditures for 1944. 


Private Truck Operators 
Meet and Discuss Policy 


Owners of private motor trucks—87 
per cent of the commercial moter 
vehicles operating on the highways of 
the country—are united in opposition 
to any proposals to prevent industry 
from using its own facilities to move 
its own goods. The National Council 
of Private Motor Truck Owners, Ine, 
which serves as spokesman for private 
motor truck owners held a streamlined 
meeting in New York on February 1% 
14 at which attendance was limited to 
officers and directors and the members 
of important committees. 


In addition to denouncing efforts of 
for-hire carriers by rail and truck 
create a monopoly in transportation by 
depriving producers, distributors, mer- 
chants and others of their right to own 
and operate facilities for the transporta- 
tion of their own commodities, the coun- 
cil stated the -tenets of its policy, i 
cluding: 

(a) Legal barriers to a free flow of 
traffic among the states should be re 
moved. Uniform minima should be e& 
tablished for vehicle sizes and weight 
limitations. Duplicating motor vehicle 
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and conflicting equipment require- 
ments should be removed. 

(b) To accomplish a permanent re- 
duction in highway accidents, the reg- 
ylation of motor vehicle use and the 
establishment of traffic control devices 
and safety appliances on equipment 
should be based on adequate, reasonably 
miform laws, administered and en- 
forced by adequately trained personnel 
and supported by continuous safety edu- 
cational activities including the educa- 
tion and training of new drivers. 


Restaurants Welcome Aid 
in Keeping Meat on Menus 


Restaurant and hotel operators not 
only regard meat as the most essential 
item in their menus, but are also anx- 
jous for all possible help in keeping 
meat in their meals longer through the 
use of extenders and through proper 
cookery methods. 

This fact is emphasized in a report 
by Jessie Alice Cline and M. O. Cullen, 
directors respectively of the home eco- 
nomics and meat merchandising depart- 
ments of the National Live Stock and 
Meat Board, who have just returned 
from meetings with restaurant and ho- 
tel operators in Buffalo, Philadelphia 
and New York City. In each of these 
cities they presented programs featur- 
ing the cutting, cooking and other 
phases of the subject of meat. 

“Americans want our fighting men 
to have first call on our meat supply,” 
said Cullen in his part of the programs. 
“But at the same time they want meat 
as often as possible. They know that 
meals with meat are more satisfying, 
that meat adds flavor to the other foods 
with which it is served, and that it is 
a rich source of protein, vitamins, 
minerals and energy.” 

Cullen conducted meat cutting and 
carving demonstrations especially de- 
signed for restaurant and hotel oper- 
ators. He also emphasized the necessity 
of keeping accurate records on the cost 
of menu items. 


In connection with tests which she 
conducted in cooking roasts weighing 
about 16 lbs. each, at both high and low 
temperatures, Miss Cline pointed out 
that low-temperature cookery makes it 
possible to save from 1 to 4 ozs. of meat 
for each pound cooked. In one of these 
tests the high-temperature roast showed 
a shrinkage of 27 per cent and the low- 
temperature roast only 10 per cent—a 
saving of 17 per cent, or more than 
2% lbs. in favor of the low temperature. 

In another phase of her program she 
presented a parade of appetizing beef, 
pork and lamb. dishes prepared from 
low-point and no-point cuts. Such cuts, 
she stated, should be cooked by brais- 
ing and stewing. 

These meetings by the Board’s staff 
members followed similar meetings in 
Chicago, St. Louis, Detroit and Cleve- 
land. They were attended by key per- 
sons of the hotel and restaurant indus- 
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COTTON GOODS STILL SHORT 


The cotton goods situation, which has 
been growing progressively worse for 
some time, cannot be expected to show 
a turn for the better within the pre- 
dictable future, according to Jonas H. 
Mayer, Chicago, chairman of the textile 
task committee of the Linen Supply 
Association of America. 


“America today is facing the most 
critical cotton textile situation since 
Civil War days,” Mayer said. “If the 
war should end tomorrow, no relief 
could be expected, since the shortage of 
cotton goods for civilian use has us 
scraping the bottom of the barrel.” 
Meat plants are among those feeling 
the shortage, Mayer indicated, with the 


only immediate alleviation of the prob- 


lem lying in the “most tender care of 
all cotton articles now on hand.” 


WROTE POWER TRUCK ARTICLE 


The feature article, “Power Indus- 
trial Trucks Integrate Morrell Plant 
Operations,” published in the February 
10, 1945, issue of THE NATIONAL PROVI- 
SIONER, was written by F. J. Avery, 
transportation adviser, Elpar Engineer- 
ing Associates, Chicago. In the illus- 
trated article, the author described how 
handling and haulage problems at Mor- 
rell’s Sioux Falls, S. D., plant had been 
efficiently solved through widespread 
utilization of power industrial trucks. 








A CONTINUOUS 
CLOSED LARD 
PROCESSING UNIT 





1945 





@ Votator-processed lard—and Votator 
processing equipment—are clean. Be- 
cause the system is completely closed, 
there is no chance for contamination. 
Even air or gas content can be rigidly 
controlled. With Votator, chilling, plas- 
ticizing and aerating are accomplished 
in one continuous process, a matter of 
seconds from hot oils to packaged lard. 
Your lard will be snowy-white and 
uniformly creamy, with that extra eye- 
appeal and keeping quality which war- 
rant a better price. Fully automatic, 
economical of space, low in operating 
cost—get all the facts about Votator be- 
fore you buy new equipment. Write to 
The Girdler Corp., Votator Division, 
Dept. NP2-4, Louisville 1, Kentucky. 





A GIRDLER PRODUCT 


*Trade Mark Registered U. S. Patent Office 
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T’S swell to control retort temperatures automatical- 
ly. But the right temperature isn’t much help unless 
it’s on for the right period of time. 


On these horizontal retorts at the Cudahy Packing 
Company’s South Omaha plant, both time and tempera- 
ture are controlled automatically, because the Taylor 
Fulscope Temperature Controllers are equipped with 
built-in Taylor Process Timers. 


With manual operation, cooking periods may vary 
all over the lot, with the chance of overcooking or 
inadequate sterilization, unless the operator is Johnny- 
on-the-spot. But a Johnny-on-the-spot for every retort 
is prohibitively expensive . . . unless he’s of this latest 
Taylor variety. 


With Taylor Process Timers, all the operator has to do 
is load the retort and start the process! Timing starts 
automatically when the retort is brought up to process- 
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ing temperature. This temperature is then automaticak 
ly maintained until the end of the cooking period, 
when the Timer shuts off the steam and turns on the 
air to the Indicating Pressure Controller, which holds” 
the pressure in the retort during the cooling period, 
If you agree with us that ¢ime is just as important & 
variable as temperature, call your Taylor Field Eo- 
géneer or write us for details today. Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada 
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*% KEEP ON BUYING U.S. WAR BONDS AND STAMPS * 
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Personalities and Events 


if the Week 


@ Nelson J. Ruddy, Cincinnati livestock 
executive, will serve as secretary-treas- 
urer of the Charles Sucher Packing Co., 
Dayton, Arthur Beerman, new presi- 
dent of the organization, disclosed on 
February 19. Beerman recently acquired 
the plant, which had been closed since 
October because of meat shortages and 
government regulatory measures. 


@ Swift & Company has announced that 
it will continue to sponsor 15 minutes 
of the Don McNeill Breakfast Club pro- 
gram six days a week during 1945. 


@ J. Albert Woods, a former vice presi- 
dent and director of Armour and Com- 
pany, has been elected a director of 
Eastern Air Lines. Woods is president 
of the Chilean Nitrate Sales Corp. 


@ Robert B. Cummings, proprietor of 
the Buffalo Dressed Beef Co., Worces- 
ter, Mass., died on February 9 in Me- 
morial hospital in that city. He had 
been a resident of the community for 
25 years. 

®@ Employes of Rath Packing Co., Wa- 
terloo, Ia., are eligible to rent or buy 
any of the 50 new houses now under 





construction in that city by four con- 
tractors, through the authorization of 
the National Housing Agency. A rent 
ceiling of $50 has been placed on the 
homes. 


@ Ben W. Campton was named presi- 
dent of Meat Packers Incorporated, Los 
Angeles, Calif., at the organization’s 
annual meeting on February 13. George 
E. Marks was elected vice president and 
secretary-treasurer and Chas. S. John- 
ston, of Newmarkets Co., chairman of 
the board. Members of the board of 
directors are Harry H. Huston, United 
Dressed Beef Co., Chas. M. King, South- 
ern California Meat Co., Anton Rieder, 
Coast Packing Co., and C. L. Safstrom, 
Quality Meat Packing Co. 


@ Joseph Wagenheim, wholesale meat 
dealer at Atlantic City, N. J., was re- 
cently operated on for appendicitis at 
St. Francis hospital, Miami Beach, .Fla. 
He is reported to be improving nicely, 
but will remain at the hospital for sev- 
eral more days. 


@® The Lima Packing Co. of Lima, Ohio, 
recently awarded the Institute’s gold 
service button to its killing floor fore- 
man, William Kreher, who has served 
the meat packing industry for 55 years, 
33 of which have been spent with the 
Lima company. Kreher began working 
in his father’s slaughter house in Co- 








lumbus in 1890 at the age of ten years. 
@® Two Pennsylvania meat organiza- 
tions have been granted state charters 
by the secretary of commonwealth’s of- 
fice, Harrisburg. They are the Phila- 
delphia Meat Dealers Cooperative Asso- 
ciation, Lancaster, Pa., capitalized at 
$50,000, and the Queen City Cooperative 
Association, Allentown, capitalized at 
$10,000. 

@ S 1/C Norman G. Lukens, Lemoyne, 
Pa., who was employed by Swift & Com- 
pany at Harrisburg, Pa., before joining 
the Navy in August, 1944, is training 
for duty aboard an LSM at the Navy’s 
amphibious training base, Little Creek, 
Va. 

@ 2nd Lt. Nathan Spungin, 25, of Spun- 
gin’s Abattoir, Harrisburg, Pa., who is 
attached to the 8th Air Force in Eng- 
land as co-pilot of a Flying Fortress, 
has been awarded an oak leaf cluster 
to his Air Medal. 

@ William Grant Torrance, 83, formerly 
a prominent livestock raiser of eastern 
Washington state, died in a Seattle 
hospital recently of pneumonia. His 
early life as a rancher and pioneer 
stockman was spent during a colorful 
period in the history of the Pacific 
Northwest. 


@ In Waitsburg, Wash., fat salvage ef- 
forts have been stepped up this month 








SPRINGFIELD MEAT PACKERS GATHER IN RADIO STUDIO FOR SPECIAL BROADCAST 











One of a number of similar groups which assembled throughout 
the nation on February 10 to hear a special “closed circuit” broad- 
cast from Chicago and Hollywood dealing with the American 
Meat Institute’s meat educational program, the above Springfield, 
Ill., meat industry executives are shown in the studio of Station 
WCBS. In front row, left to right, are Carroll Neeld, station 
manager; F. A. Habauer, local Blue Network representative; 
Don J. Eby, manager, Swift & Company, local Institute chair- 
man; Nick Urban, Rath Packing Co.; Carl Strottman, Hunter 


The National Provisioner—February 24, 1945 


Packing Co.; A. E. Marr, Oscar Mayer & Co.; R. C. Allen and 
C. R. Charlson, Swift & Company; E. C.-Hill, Rath Packing Co.; 
E. H. Neubauer, Wilson & Co.; O. S. Schockey, Swift & Com- 
pany, and H. F. Gruenberg, St. Louis Independent Packing Co. 
First two men at left in back row are unidentified. Next is J. W. 
Hodge, local WFA representative, then another unidentified 
member of the group. Others in back row are William M. Pat- 
rick of Swift & Company; W. G. Shorb, secretary, Sangamon 
County Retail Food Dealers Ass’n., and Charles Carter of Rath. 














threugh the inauguration of a contest 
in which individual classrooms as well 
as the various city schools are pitted 
against one another, stirring rivalry to 
a high pitch. 

@ Disagreement over zoning regula- 
tions has been blocking the plans of the 
Klarer Provision Co., Louisville, Ky., 
to build a new warehouse which would 
replace outbuildings damaged by fire 
last June. T. H. Broecker, president of 
the company, pointed out that the pro- 
posed new warehouse would improve the 
appearance of the neighborhood. 

® Directors of the Simmie Brooks 
Packing Co., whose plant is located at 
Swainsboro, Ga., will become liquidating 
trustees and dispose of the firm’s assets 
as the result of a vote of stockholders 
recently at Statesboro, Ga., in favor of 
dissolving the company. The plant, 
which closed last fall, is among the 
assets to be sold. 

@ Joseph H. Stalworth, assistant sales 
manager of the Moody Sausage Co., 
Augusta, Ga., recently spent several 
days in Jacksonville, Fla. He was ac- 





Attend Venison Feast 











In November, Aleck Brooks, whole- 

saler of 643 Brook ave., Bronx, N. Y., 
went hunting on his Ridgefield farm in 
Fishkill, N. Y., and found his prey . 
a ten-pointer deer, weighing 150 lbs. 
When dressed, it was put into the cooler 
to await the annual venison dinner tend- 
ered his friends on February 13 at 
Henry Hoff’s restaurant. Guests in- 
cluded Carl Gundlick; C. J. Pfrieman, 
R. I. Boyle and Chick Charley of Wilson 
& Co.; J. Rossano, F. B. Campion and 
Roy E. Jansson of Armour and Com- 
pany; B. A. Doran and B. P. Ismay of 
Swift & Cothpany; Robert E. Nelson of 
Nelson Packing Co.; A. Salerno and L. 
Iannotti, representing the N. Y. State 
Meat Dealers’ Association; Fritz Groen- 
eveld and Karl Groeneveld of Groen- 
eveld & Co.; Michael Quindazzi of Cen- 
tral Provision Co., and M. W. Baker of 
Montauk Garage. Those from the Aleck 
Brooks plant, in addition to the host, 
were Robert H. Brownlee, Edward A. 
Michaelson, John J. Savage, Charles E. 
Matthews, Ralph E. Cron and Walter 
Hoert. 


companied by his wife and daughter. 
® William J. Petersen, St. John, N. B., 
meat wholesaler and steamship supplier, 
gets his exercise and relaxation from 
bowling. Petersen bowls practically ev- 
ery night, often participating in tour- 
neys and championship matches. 

@® William L. Campbell has been ap- 
pointed head of the newly established 
department of food technology at the 
Massachusetts Institute of Technology. 
He will direct a broad program of edu- 
cation and research in this field. 


@ S/Sgt. Joseph F. Sukits, 25, former 
Pittsburgh, Pa., meat plant employe, 
now overseas with the U. S. Army, re- 
cently took a 19-year-old Cheltenham, 
England, girl for his bride. The Sukits 
plan to make their home in the Pitts- 
burgh district after the war. 


@ The Los Banos, Calif., abattoir, 
owned by Mrs. L. Michelotti, has just 
completed an extensive remodeling and 
expansion program which was carried 
out over a period of about a year with 
only minor interruption of operations. 
Mechanical capacity of the plant is now 
100 head of cattle daily, but output is 
currently 50 per cent of maximum on 
account of manpower shortages. Tony 
La Salvia is manager of the plant. 


®@ Joseph B. Danzansky has assumed 
the position of executive secretary of 
the National Association of Non- 
Slaughtering Meat Processors & Whole- 
salers, Inc., to fill the vacancy left by 
the death of Frank Buckley last year. 


® Miss Arlene Jack, secretary to J. J. 
McInerny, general manager of the Pitts- 
burgh plant of Armour and Company, 
attained fame overnight and received a 
$250 check when she submitted a story 
about a soldier, “Forever Yours,” in a 
radio drama competition. She recently 
had the thrill of hearing the story given 
on a coast-to-coast hook-up. 


@ Harry Mandelbaum, sales manager, 
Martin Packing Co., has been elected 
secretary and a member of the board 
of the company. One of the largest dis- 
tributors of canned meats in the East, 
the Martin Packing Co.’s plant is lo- 
cated at Newark, N. J. 


@ Possible expansion of Swift & Com- 
pany’s facilities at Cincinnati, Ohio, in 
the postwar period was indicated in a 
recent statement by E. R. Laux, Swift 


RS 
3 


Cincinnati manager. Specific plans for 
the program have not yet com. 
pleted, he said. 


@ S/K 3rd Class Lewis W. Levy, f 





‘sales representative with The G 


Laboratories, is home on a 30-day fyp. 
lough from active duty in the Sou 
Pacific, spending the period with his 
wife and their 5-month-old da 

Mary Louise, whom he met for the first 





TO NEW POST 
WITH GRIFFITH 


H. Leonard Holm- 
quist has joined the 
technical service staff 
of The Griffith Lab- 
oratories. Formerly as- 
sociated with the BAI, 
he will serve clients in 
eastern Pennsylvania, 
New Jersey, Delaware 
and parts of the state 
of Maryland. 





time. He has been in five major battles, 
including the Philippine invasion, and 
has come through them all without a 
scratch. 

@ O. A. Brouer of Swift & Company, 
Chicago, has been re-elected central vice 
president of the National Council of 
Private Motor Truck Owners, Ine. 


@ Castleberry Packing Co., Augusta, 
Ga., which specializes in the production 
of canned hash, has been granted a per- 
mit for construction of a new building, 
it is reported. 

@ James S. Scala, president, Gold Medal 
Packing Co., Utica, N. Y., is spending 
a short winter vacation in Florida. R. 
Furtney, general sales manager of Gold 
Medal, and Mrs. Furtney were visitors 
in New York for a few days last week. 
While there, Furtney attended the reg- 
ular monthly meeting of the Eastern 
Meat Packers Association, held at the 
Pennsylvania hotel on February 16. 

@ A certificate of incorporation has 
been granted by the office of secretary 
of state to the Meriden Packing Co, 
Meriden, Conn. Officers of the concern 
are John Levine, president; Joseph 
Baum, vice president; Albert Bernstein, 


(Continued on page 32.) 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOUCIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. = sv: «ms 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3iI3 
CHICAGO 
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Recent Orders by 
War Agencies: 








DRAFT DEFERMENT: A plan gov- 
aning the procedure for making the 
requests for deferment of a limited 
gumber of men under 30 years of age 
gho hold key positions in war industries 
has been announced by Maj. Gen. Lewis 
B. Hershey, director of Selective Service 

m, and Paul V. McNutt, chairman 
of the War Manpower Commission. The 
new procedure will permit a very limited 
number of all men who were classified 
as 2-A or 2-B on January 1, 1945, to be 
certified to Selective Service local 
poards as essential on their civilian jobs. 
Among the agencies that may certify 
the names of workers under the new 

m are Army, Navy and War Food 
Administration. 

CONVENTIONS: The task of review- 
ing the applications on conventions has 
become so burdensome, the War Com- 
mittee on Conventions has decided that 
conventions, conferences and group 
meetings which have an out-of-town 
attendance of 50 or less in addition to 
the local attendance, will not require 
permits. As it now stands, the interpre- 
tation of local meetings which do not 
require permits is “any meeting of a 
purely local nature, which is attended by 
not more than 50 persons who use trans- 
portation other than the regular facili- 
ties available within the city or subur- 
ban area—or in the case of a rural 
community, within the normal trading 
area—and for whom no hotel sleeping 
accommodations are required.” It was 
also announced that trade shows, includ- 
ing cattle, horse, dog, horticultural and 
similar events may not be held without 
committee approval if attendance, en- 
tries or exhibitors are drawn from an 
area outside of that served by local or 
suburban transportation facilities. 

TIN CANS: As the results of in- 
creased wartime requirements for tin, 
Conservation Order M-325, governing 
tinplate scrap, has been amended by the 
War Production Board to stimulate in- 
creased preparation and collection of 
used tin cans. The amended order also 
requires packers using tin cans to de- 
liver all “spoiled” or non-reusable tin 
cans to or for the account of a detinning 
plant, shredding plant or official salvage 
committee, in a form acceptable to such 
plant or committee. 

PACKING: Charges for the special 
packing of foods bought by war procure- 
ment agencies will be based upon the 
seller’s customary accounting practices 
under a Supplementary Order 106 issued 
by the Office of Price Administration. 
The order, so far as the industry is con- 
cerned, applies primarily to products 
umder MPR 53 and MPR 389. It does 
hot apply to meats packed under RMPR 
48, RMPR 169, RMPR 156, RMPR 239, 
MPR 398 and MPR 286. The order, effec- 
tive February 22, applies only to foods 
and food products packed according to 
government specifications which differ 
from standard packing. It entitles a 


seller to charge the war procurement 
agency the difference between the cost 
of standard packing or the cost of the 
food unpacked and the cost of packing 
in accordance with the government spe- 
cifications. If the applicable maximum 
price regulation establishes different 
prices for the food unpacked and for the 
food in standard packing and the con- 
tract is for the food unpacked, the seller 
may add to his contract price for the 
food unpacked the full cost of such 
packing to government specifications. 
This provision is not applicable, how- 
ever, unless the cost of packing to gov- 
ernment specifications is greater than 
the cost of standard packing. 


Ceilings for Fresh and 
Frozen Pancreas Glands 


Cents-per-pound ceiling prices have 
been established for fresh and solid- 
frozen hog, beef and calf pancreas 
glands, the Office of Price Administra- 
tion announced this weekend. 

The prices fixed for fresh and solid- 
frozen pancreas glands will enable med- 
ical research laboratories to obtain 
whatever supplies of this packing house 
by-product they need, OPA said. 

Prices for a pound of the glands, 
trimmed, free of fat and tissue, f.o.b. 
shipping point, are as follows: 


Fresh Solid-Frozen 


Hog pancreas glands........ 11%c 11%¢c 
Calf pancreas glands........ 27%ec 27%c 
Beef pancreas glands....... 15%c 15%c 


Recommendations for these prices 
came from the meat industry, the pric- 
ing agency said. The action was taken 
in Amendment No. 2 to Second Revised 
Supplementary Regulation No. 14 to 
the General Maximum Price Regula- 
tion, effective February 27. 





Meat Supply Situation 


(Continued from page 16.) 


1943, 1944, with estimates for 1945, as 
follows: 


Avs 1942 19843 1944 1945 
8. 
) MCE 54.8 61:2 49.8 53.0 52 
VERE ccccecse 8.0 8.0 7.9 12.0 11 
Lamb and mut. 6. 7.2 6.3 6.2 6 
Poek® .......-. 56.1 61.5 72.6 75.8 63 
Total meat ..125.6 137.9 136.6 147.0 132 
Coecrccce 13.6 14.5 14.3 12.5 


*Excluding lard. 


The BAE said that meat production 
in 1945 is now estimated at 22,400,000,- 
000 lbs. compared with 1944 output of 
24,700,000,000 lbs. The meat supply sit- 
uation will be particularly tight when 
compared with 1944 consumption and 
with full civilian demand which would 
probably be about 160 Ibs. per capita at 
ceiling prices. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 


The National Provisioner—February 24, 1945 


ADDITIONS FOR EXPORT 
BOXING ARE INCREASED 


Recognizing at long last the packers’ 
contention that additions allowed for 
special packaging of product for over- 
seas shipment for war procurement 
agencies have been inadequate, the 
Office of Price Administration this week 
increased the differentials which may 
be charged for nailed solid wood boxes 
in sales to war procurement agencies 
and made provision for an addition for 
wrapping packer style dressed hogs. 
Changes were made in Amendment 20 
to MPR 148, which became effective 
February 20. 

Industry representatives point out 
that while the increase in packaging 
allowances is welcome, it represents 
correction of only a small part of the 
problem facing the pork industry in 
connection with hog slaughtering and 
processing. 

Amendment 20 provides additions to 
base prices to cover the cost of wrap- 
ping packer style dressed hogs sold to 
the CCC. These additions, amounting 
to 50c or 75c per cwt., depending on the 
type of wrap used, are new. 

The schedule of boxing additions per- 
mitted in connection with shipments to 
an agency of the U.S. government is 
revised to provide differentials of $2.25, 
$1.60 and $1.40 respectively for packing 
overseas hams, overseas bacon and 
cured wiltshires in nailed solid wood 
boxes and 40c for wrapping cured wilt- 
shires in krinkled paper and stockinette 
bags. Increased additions of $1.70, $1.30 
and $1.15 are also provided when nailed 
solid wood boxes are used for other 
fresh, frozen and cured meats. 


OPA said the changes are based on 
data submitted by the industry and the 
pork industry advisory committee and 
were made in order to facilitate pro- 
curement of certain pork items. Data 
submitted to OPA on boxing costs dis- 
closed a variance in the cost of such 
boxes, depending upon such divergent 
factors as the kinds of wood used, the 
type of boxes immediately available in 
the supplier’s stock, distance of packer , 
from box supplier’s plant, and others. 
However, OPA believes that the allow- 
ances established by this regulation will, 
on the average, cover the boxing costs 
on items sold to war procurement 
agencies. 

The amendment also revises the defi- 
nition of “certified dressed hog proc- 
essor” in MPR 148 to exclude any war 
procurement agency. 


WFA JANUARY FOOD SALES 


War Food Administration sales of 
government-owned foods during Janu- 
ary totaled $3,587,370, nearly double 
the sales for December, and brought 
total food sales by the agency since May 
1, 1944, to $29,538,510. The largest 
single item sold during January was 
18,135,000 lbs. of lard, realizing $2,- 
002,104. No other meat or meat prod- 
ucts were sold during the month. 
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INDUSTRIAL CHEMICAL SALES 


ACTIVE CARBON 


Did you know that Nuchar 
2-a will reduce the MIU and 
color of tallows and greases 
and keep them clean and 


sweet in storage? 
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IDENTIFICATION, 
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packaged in 


LIPP 


CASINGS 


(VEGETABLE PARCHMENT) 


See how conveniently the user zipps 
back the casing . ~. cuts patties as 
wanted ... then stores what’s left 
in the original package, fresh and 
free from ice-box odors. Your trade- 
mark identification, attractively 
printed in colors, stays right with 
your product. 
ZIPP Casings have other important advantages. 
They “breathe” . . . allow gas to escape and 
thereby keep the meat fresh longer. The handy 
ear make for good comet, and ease of 
andling. Yet your cost for ZIPP Casings is 
remarkably low. Write today for complete 
information. 


INC. 


* ‘ 
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Personalities and Events 
(Continued from page 26.) 


treasurer, and Michael Valeriay, secre. 
tary. Authorized capital of the organi- 
zation is $50,000. The plant, the former 
Meriden Abattoir, was purchased from 
Anthony and Anna Tomasetti. 

@ New appointments to the staff of 
Swift Canadian Company, Ltd., wep 
announced by J. E. Tapley, presides 
and general manager. G. R. Castle, yicg 
president, has been named assistant 
general manager of the company, with 
headquarters at Toronto, and A. E, Mi. 
lard is now manager of the Toronto 
plant. The latter has been plant map. 
ager at Edmonton since 1941. A, B 
Miller is now manager of the Edmonton 
plant. He joined the accounting depart. 
ment of the Swift organization in 194} 
at Edmonton. 

@ Leonard Stein, of the firm of Juliys 
Stein, Philadelphia wholesale meat com. 
pany rounding out 40 years of business 
this year, was profiled by the Philg 
delphia Dispatch in its February sup. 
plement on “Who’s Who in and About 
Philadelphia,” reserved for business and 
professional leaders in the city. 

@ Lt. Robert Rosenthal, who was for- 
merly associated with Fred C. Cahn of 
Chicago and stockinette fame, spent a 
short time in Chicago during a leave 
from duties. Bob has been a commis- 
sioned officer in the Navy for some time, 
and has been continuously at sea for 
the past 18 months. 





A BIT OF SHOVEL LEANING 


H. A. Schmidt (left), plant superintendent 
of the Kaufmann Meat Co., San Jom 
Calif., with William D. Berger, vice presi- 
dent, Oppenheimer Casing Co., San Fran- 
cisco, in front of Pomona pump and rest 
voir being built to supply new a 

sprinkler system installed in the Kaufmans 
plant. This represents but one phase of the 
firm’s current modernization and expat 





sion program. 
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REPORT RESEARCH ON 
BRINING CATTLE HIDES 


In a report on the “Brining of Heavy 
Cattle Hides,” published recently in the 
Journal of American Leather Chemists 
Association, E. J. Strandine, F. L. De- 
Beukelaer and C. H. Koonz of the re- 
search laboratories of Swift & Com- 
pany, indicated that they found little 
significant difference in the tissues of 
hides cured by saturated brining and 
dry salting. 

The investigators found some varia- 
tion in the rate of salt penetration for 
different hides in the same salt concen- 
tration. Salt penetration appeared to 
be most rapid in dry-salted hides, re- 
quiring 5 to 11 hours for complete pene- 
tration; time required for complete 
saturation may be longer. In.saturated 
brine the salt penetrated the hides in 6 
to 12 hours and in solutions of lesser 
strength longer periods were required. 
In 5 to 10 per cent solutions penetra- 
tion was so slow that it probably would 
not stop deterioration if brining were 
carried on at room temperature for 
more than 24 hours. 































































No “Case Hardening” 


Pointing out that in dry salting the 
hide is actually subjected to a saturated 
solution, the investigators noted that 
apparently no “case hardening” of the 
fibers and tissue occurs in the saturated 
solutions which would prevent salt ab- 
sorption. With increasing salt concen- 
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of the hide. 





in the very minimum of time, the in- 
vestigators point out that other studies 
have demonstrated that in actual prac- 
tice brining constitutes the superior 
method. Brined hides are more free 
from salt stains, produce more plump 
leather and make it possible to obtain 
higher leather yields. 

When brined and dry salted hides 
were compared after liming no signifi- 










tain cellular and tissue components 
were lost during liming, but there was 
ho evidence of deterioration or removal 
of collagen or elastic tissue in either 
the brined or dry salted hides, it was 
stated in the article. 

In an earlier paper in the Journal 
the same authors examined the idea 
that preliminary brining of hides in a 
10 per cent salt solution prior to dry 
salting would remove more heat coagul- 
able proteins and simplify tanning. 
Their studies indicated, however, that 
since the low brine concentrations most 
suitable for protein removal would not 
msure the hide against deterioration, 
and subsequent salting would therefore 

necessary, it would not be feasible to 
Preface present saturated curing (dry 
salt or brine) with a process that, at 

» appears to remove only small 
amounts of protein. The paper rejected 
view that concentrated brining 


blocks salt takeup and reduces hide 
Permeability to water. 
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tration there is increased dehydration | 


While saturated salting, either by 
brine or dry salt, accomplishes curing 
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What ultraviolet installation 
“SCREENS OUT” the shortwave lengths 
which produce ozone — frequent 

@ cause of fats turning rancid? 


_ 





can use 


Only the SPERTIFIER 





the selective 


e ultraviolet process 


It’s easy to understand why 
more and more meat packers are 
choosing the Spertifier over any 
other ultraviolet For 
the Spertifier does more than de- 
stroy airborne, slime-forming bac- 
teria and mold. It does more than 
eliminate odors... cut refrigeration 
costs... safely speed up tenderizing 
and reduce loss due to shrinkage. 


installation. 


MAIL THE COUPON TODAY 
GET THE FACTS 


SPERTI, INC., 
Dept. NP-217 
Cincinnati 12, Ohio 


NAME 


Please send me full information about the Spertifier and its exclusive advantages. 


The genuine Spertifier ‘screens 
out” the short, ozone-producing 


wave lengths... avoids the risk of 


fats turning rancid and off-taste in 
meats. 


Exclusive basic patents limit the 
use of this SELECTIVE ultraviolet 
process to the Spertifier. Write, to- 
day ... get full facts about the Sper- 
tifier and how it cam mean extra 
sales and profits for you. 


ist on the 
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SOME SAUSAGE NAMES, DEFINITIONS AND 
PRICES CHANGED BY AMENDING MPR 389 


Ceiling prices for “special type 
chopped pork” sausage in sheep casings 
and in bulk have been increased lc per 
lb., all sausage and sausage products 
sold to canners for the manufacture of 
canned sausage for war procurement 
agencies have been brought under MPR 
389, several sausage items have been 
defined or redefined for price ceiling 
purposes and several other changes 
have been made in MPR 389 by Amend- 
ment 17 to that regulation, which be- 
came effective February 22. 


“Special type chopped pork” sausage 
was formerly known as “Type 1 special 
pork sausage” and contains at least 45 
per cent boneless hams, shoulders and 
loins and not less than 10 per cent of 
each of these cuts. It must be packed 
in 1 lb. cartons bearing a printed state- 
ment that the sausage contains not less 
than 45 per cent boneless hams, shoul- 
ders and loins. Fat content of the 
sausage must not be in excess of 50 
per cent; it cannot contain extender; it 
must be made under federal inspection 
and the yield must not be in excess of 
100 per cent. 

This item may be produced only by 
those processors who made pork sau- 
sage conforming to these specifications 
in 1944, and the volume of production 
in any year must not exceed the weight 
sold in 1944. Production records must 
be kept and reports filed with OPA. 
The new ceiling for the sheep casing 
product is 34%c and for bulk is 27%ce. 


In bringing under MPR 389 all sau- 
sage products sold to canners for the 
manufacture of canned meats for war 


procurement agencies—products which 
were formerly priced under GMPR or 
RMPR 169—the freeze technique provi- 
sions of Amendment 15 to MPR 389 are 
utilized. The amendment does not alter 
existing prices but requires that they 
be reported to OPA. Product sold for 
war canning is exempted from labeling 
provisions of the price order. 

The amendment provides that “lunch 
roll sausage” and “cooked beef loaf” 
may be used as alternative names for 
“lunch roll” and “roast beef loaf” (this 
is to bring the regulation closer to MID 
practice) and the word “pork” is 
dropped from the product formerly 
known as pork pudding (to permit man- 
ufacturers to continue to sell inexpen- 
sive puddings under their freeze ceiling 
prices). The word “skeletal” is dropped 
from the specifications for “pork roll” 
inasmuch as its continued use would 
permit the use of cheek meat. A new 
item, “scalded bockwurst,” is added to 
give more complete coverage of bock- 
wurst. 

New definitions added by the amend- 
ment are: 

“Dry sausage (hard)” means a sau- 
sage which is air-dried, and not cooked. 
The meat in the finished product must 
be shrunk at least 25 per cent from the 
weight of the fresh boneless meat and 
fat used. 

“Semi-dry sausage (soft)” means a 
sausage which is cooked or partially 
air-dried. The meat in the finished prod- 
uct must be shrunk at least 5 per cent 
from the weight ofthe fresh boneless 
meat and fat used. 





WLB Wage Order 


(Continued from page 13.) 


of large company-owned tools should be 
extended to cover the sharpening and 
repairing of all tools and working 
equipment which the companies were 
directed to furnish to employes. The 
board ordered the packers to supply 
all special-purpose and outer working 
garments and equipment, all safety and 
protective devices and all tools and 
equipment necessary for the work and 
not now furnished. The types and quan- 
tities of the articles to be furnished 
are to be determined by collective bar- 
gaining. 

The board rejected a number of de- 
mands by the unions for changes in 
contracts, such as severance pay, 30 
days’ sick leave, increase in night shift 
differential, premium for disagreeable 
jobs and increase in guaranteed hours 
of work. , 


The request of the sausage makers’ 
union, AFL, for a $4.40 weekly in- 
crease was denied by the board, but it 
granted $2, retroactive to September 
15, 1944, to give workers the same 
increase which all employes in South 
San Francisco Big Four meat packing 
plants were granted under an earlier 


board order. Retention of the voluntary 
maintenance of membership clause in 
packer-union agreements was ordered. 


NAME INEDIBLE FAT GROUP 


Members of the new Inedible Animal 
Fat Producers Advisory Committee will 
meet with OPA officials in Washington 
on February 28 to discuss MPR 53, 
covering tallow and grease prices. Mem- 
bers of the committee include: 


James H. C. Allan, Western Cali- 
fornia Products Co., San Francisco, 
Calif.; John H. Bender, Rath Packing 
Co., Waterloo, Ia.; V. J. Bullen, Swift 
& Company, Chicago; W. C. Butler, 
Darling & Co., Chicago; William Eisin- 
stadt, Chicago; C. D. Fitch, Wilson & 
Co., Chicago; Roy Hartman, Globe Ren- 
dering Co., Chicago; Arthur M. Hayes, 
Van Iderstine Co., Long Island City, 
N. Y.; Don. M. Pfeiffer, Akron Soap 
Co., Akron, Ohio, and L. J. Phillips, 
Armour and Company, Chicago. 


Keep product moving by re-using 
shipping containers whenever possible. 
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101,000 VIEW MEAT 
BOARD'S NEW MO 
BOOKED WELL A 








A total of 1,040 audiences in go 
section of the country, ag 
100,994 persons, attended sho 
the National Live Stock and 
Board’s new sound motion picture, 
Way to a Man’s Heart,” during 
ary. Attesting to the popul ; 
this movie released late in 19444 
Board reports that 250 prints of the 
film are solidly booked for the entire 
month of February. 

“The Way to a Man’s Heart” was 
produced by the Board in the interes 
of a better knewledge of the nutritional 
value of meat and meat cookery, The 
picture is built around the experiences 
of a young woman college student, She 
finds the classes in nutrition and experi 
mental cooking not only highly inter. 
esting but also of practical value. The 
information gained in her classroom 
studies is featured throughout the pie 
ture. 


Nutrition Emphasized 


The first sequence of the picture is 
devoted to nutrition. It stresses the 
fact that good nourishment is net 
simply a matter of enough food, but of 
eating the right food. Through the use 
of interesting charts, the value of these 
“right” foods as sources of essential 
nutrients is brought out. 

In the second sequence, the im 
portance of low temperature meat 
cookery is stressed. Scenes in the ex- 
perimental cookery class illustrate 
results obtained in cooking beef, pork 
and lamb cuts at high and low tem 
peratures and show that 1) low tem 
perature cookery saves meat, 2) pro 
vides more servings, 3) the meat is 
juicier, better flavored and more tender, 
4) the meat is uniformly cooked, and 
5) less work is required in preparing 
the meat dish. 

Of especial interest, according to the 
Board, is the wide use of this picture 
in educational institutions, such as high 
schools, colleges and universities. It 
also is being shown to homemakers, de- 
partments of public health, dietitians, 
nurses, livestock associations, meat 
packers and retailers, restaurant oper- 
ators, nutrition workers, Red 
units and many, many other groups. 


NEW STEER TOP 


The highest price ever paid for beef 
on the Pacific Coast was marked up at 
the Los Angeles Union Stockyards t& 
cently when Paul Cornelius, president, 
Cornelius Packing Co., paid $18 per 
cwt. for a load of Hereford steers. 

The seller was Fred Gill of Litchfield, 
Ariz., one of the largest cattle 
in the West, who said the load 
almost $6,500. 
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WILSON & Co. 


PRINCIPAL CITIES THROUGHOUT THE WORLD 
General Office: 4100 S. Ashland Ave., Chicago, lll. 








FLASHES ON SUPPLIERS 


WM. J. STANGE CO.—The Wm. J. 
Stange Co., Chicago, manufacturers of 
seasonings and specialty materials, has 
announced changes 
in its sales organ- 
ization which it be- 
lieves will further 
improve the con- 
cern’s service to 
meat packers and 
processors. T. L. 
Allen, who has 
been representing 
the concern in a 
sales capacity in 
the southwestern 
states for many 
years, assumes a 
sales executive po- 
sition in the Stange 
organization. He 
will supervise sales activities in the 
entire southern part of the country, 
and also serve in an advisory capacity 
on the postwar planning board of his 
concern. 


The company also announces that 
James D. Foran and George L. Foster 
have joined the company’s sales organ- 
ization. Foran will confine his activities 
to Wisconsin, Minnesota and upper 
Michigan and maintain headquarters in 
Chicago. Foster will concentrate his 
activities in the southeastern states, 
maintaining headquarters in Montgom- 
ery, Ala. Both men have wide experi- 
ence in the meat industry, have previ- 
ously been employed for a number of 
years in contacting meat packers and 
sausage manufacturers, and have a wide 
acquaintance throughout the field. 


PORTABLE PRODUCTS CORP.— 
The C. J. Tagliabue Mfg. Co., manu- 
facturers of industrial control and lab- 
oratory instruments, has sold its assets, 
including goodwill, name and patents, 
to the Portable Products Corp., Pitts- 
burgh, Pa., it is announced. The busi- 
ness will be operated as a separate 
division of the Portable Products Corp., 
among whose interests are manufactur- 
ing plants in Newburgh, N. Y., Phila- 
delphia and Pittsburgh. 

UNIVERSAL COOLER CORP.—The 
appointment of Henry J. Schwartau as 
chief inspector and Barney Taft as as- 
sistant chief engineer of Universal 
Cooler Corp., Marion, O., is announced 
by F. S. McNeal, president. Both men 
have a wide background in refrigeration 
and related fields. 


T. L. ALLEN 


PERISHABLE FREIGHT HEARING 


The next shippers’ public hearing of 
the Perishable Freight Committee will 
be held on March 14 in the committee’s 
headquarters at 308 Union Station bldg., 
Chicago, according to J. J. Quinn, chair- 
man. Among topics to be discussed at 
the meeting are retop icing in transit 
by carriers and delivery of cars on team 
track with bunkers three-fourths full, 
moving under standard refrigeration 
service. 
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Fast, Safe 
INSTO-GAS 
TORCHES 
for Packers 


Singeing hogs with Insto-gas torch 


| ip instant-lighting Insto-gas torches 
produce a clean, blue flame, with no 
soot, no smoke and no monoxide gas. 
They are safe to use in enclosed rooms. 
Packers find that light-weight Insto-gas 
torches are far superior for— 


Singeing —Carcasses of all kinds. 


Thawing— pipes and sewers and freeze- 
ups of products such as tallow, lard and 
resin in pumps and piping. 

Plumbing and Electrical — \ead and 
solder work. 


General plant maintenance. 


Insto-gas torches are the only ones 
listed by Underwriters and Factory Mu- 
tuals Laboratories and are recommended 
by leading Safety Engineers. 


Insto-gas torches are made in five sizes 
with flames ranging from pencil flame on 
the No. 1 toa 24” blast fiameon the No. 5. 


Write today or use coupon 
for Free Insto-gas bulletin. 


-—————MAIL COUPON. 


INSTO-GAS CORPORATION—DETROIT 7, MICH. 
Please mail insto-gas Bulletin and nome of nearest distributor. 


Nome 





Address 























TRADE MARK 


THE QUALITY TRADE MARK 





For Grinder Plates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 

t resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 





Page 36 


“a 


ees 3 
Meat Dehydration Tests 


(Continued from page 18.) 


crease in fat content is generally ac- 
companied with an increase in protein 
and ash, and vice versa. 


The capacity of dehydrated meat to 





absorb and hold moisture to a degree 


| approaching its original condition is 


aided by a high protein content, mini- 
mum coagulation (denaturation) of the 
protein in the processing, and fine 
grinding. To insure meat of good de- 
hydration quality, the dehydration 
process should be one that will not 


| harden the surfaces of the meat par- 


ticles. 


| Nutritional Properties 


The protein of dehydrated pork, beef, 


| and mutton, as determined by rat-feed- 
| ing tests, was of relatively high growth- 


promoting value and digestibility. Dif- 

ferences among samples of* protein 
| studied were traced principally to the 

amount of connective tissue in the raw 
| meat, the temperature of dehydration, 
| and the period of exposure to that tem- 
perature. Conditions favorable to a 
| high nutritive value were a small pro- 
portion of connective tissue and rapid 
dehydration at the lowest practicable 
| temperature. 
| The coritent of vitamins in dehydrated 
meat varied widely. Thiamine content 
| was most affected by the dehydration 
| process. Losses in riboflavin and nico- 
| tinic acid were relatively small. The in- 

clusion of antioxidants during proces- 
| sing resulted in better retention of 
| the vitamins. Thiamine in the dehy- 
| drated product was greatly affected 
| by storage, the loss being nearly 100 
| per cent after storage for eight weeks 
| at 110 degs. F. 
| Tests of the palatability of meat re- 
| constituted, without seasoning, immedi- 
| ately after dehydration showed that 
| a precooking temperature of 165 degs. 
F. gave a more acceptable product than 
precooking at 212 degs.; but the meat 
precooked at the higher temperature 
retained its palatability somewhat bet- 
ter in storage. 

The flavor of dehydrated meat was 
not so pronounced as that of fresh meat. 
Preparing dehydrated meat of good 





quality in the form of a stew with 
tables and seasonings made it more 
appetizing. 

The investigators in the meat 
dration project collaborated with fe 
eral purchasing officials and represents. 
tives of the meat industry in pre 
specifiations for dehydrated beef ang 
pork and in other ways aided in the 
commercial application of the reseape, 
findings. 


RETAIL CEILING CHANGES 


In Amendment 19 to MPR 
Amendment 22 to MPR 355 and Ameng. 
ment 11 to MPR 394, the Office of Pricg 
Administration has made several mingr 
changes in the retail meat regulations 
covering pork cuts and sausage, beef, 
veal, lamb and mutton and kosher 
meats. The amendments provide: 

1) For restoration of ceiling prices 
on variety meats, miscellaneous beef 
items and kosher sausage sold in Niag- 
ara, Erie and Cattaraugus counties jp 
New York to levels which prevailed be 
fore their transfer from Zone 7 to Zone 
8. This involves a reduction in retail 
ceilings. 

2) That retailers no longer need ap- 
ply to OPA field offices for specific ap- 
thorization to make inter-retailer sales, 
In such transactions the dealer may use 
prices fixed for specially authorized 
sales to commercial eating establish- 
ments. Records must be kept on such 
transactions. 


3) For change in the definition of 
“chain store.” It is now defined as one 
of four or more stores under one own 
ership that have combined annual gross 
sales of $500,000 or more. 


HIDE FIRM WINS SUIT 


Seeking vindication rather than an 
out-of-court settlement, the Marx Hide 
& Tallow Co., Louisville, Ky., was re 
cently cleared of all but a $15.75 penalty 
in federal court on charges of violating 
OPA ceiling prices. The price agency 
had asked a $1,715.82 fine. The defend- 
ant admitted clerical errors in two 
transactions totaling $5.25. 





BEEF 


SAUSAGE 
ANIMAL 





CATTLE 


SHEEP 


CASINGS 
GLANDS 


Selling Agent « Order Buyer 


Broker « Counsellor 
Exporter « Importer 


SAMI S. SUENDSEN 


| 407 SO. DEARBORN ST 


CHICAGO 5, ILL 


S_107 50. DEARBORN st, CHICAGO 5, t__ 
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PROVISIONS AND LARD  oveuee- tou 








Army Asks More Lard; 
Needs Are Small Part 
of Total U. S. Output 


Pointing out that the U. S. Army is 
a “rewon” customer for lard, the Amer- 
iean Meat Institute this week appealed 
to the industry to make every effort to 
fill the Army’s needs. The Institute 
said it had been informed that offer- 
ings of war lard to the Army for the 
month ending February 15 and for the 
month ending March 15: have run far 
below requisitions of the armed forces 
abroad and in this country. The Army 
needs at least 17,000,000 lbs. of lard for 
delivery before March 15 in addition to 
lard currently contracted for. 

For many years, the Army was a 
substantial buyer of lard. In the period 
immediately following World War I, 
however, the Army drifted away from 
lard, and by the late 1930’s it was vir- 
tually off the Army menu. The lard 
committee of the Institute conferred 
with officials of the Quartermaster 
Corps and developed war lard to meet 
Army needs. The National Live Stock 
and Meat Board prepared an extensive 
lard baking manual which, in its origi- 
nal form and in official Army reprints, 
has been circulated to hundreds of thou- 
sands of Army cooks and bakers. 

After specifications for war lard were 
adopted by the Army, the purchasing 
program increased slowly but steadily. 
Demand started at less than 1,000,000 
Ibs. a month, but increased gradually 
until, for the current year, the needs 
of the Army will probably be substan- 
tially in excess of 100,000,000 Ibs. 

Acknowledging that the industry 
finds itself in a difficult position with 


reference to deliveries of lard under the _ 


set-aside order, the Institute pointed 
out that the aggregate amount needed 
by the Army is not great, even in rela- 
tion to present reduced production. The 
Army is interested in small as well as 
large offerings of war lard in 37-lb. 
hermetically sealed tins or in No. 10 
5%-lb. hermetically sealed cans. 


The Institute emphasized that pack- 
ers who have never previously made 
war lard will not find the process a dif- 
ficult one. Delays in the delivery of 
hydrogenated lard flakes for use in 
war lard largely have been overcome at 
the present time. 


The Institute reported that a great 
many favorable comments have been 
made by Army officials about the job 
the meat packing industry has done in 
developing and manufacturing war lard. 


The Chicago Quartermaster Depot 

issued a tentative specification for 

“beef, tenderloin,” entitled CQD No. 351, 
dated 31 January, 1945. 





PRODUCTION OF LEADING FATS AND OILS FROM DOMESTIC 
MATERIALS, UNITED STATES, 1919-45 
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1944 PARTLY ESTIMATED, 1945 FORECAST 


U. S. DEPARTMENT OF AGRICULTURE 


WEG 43423 BUREAU OF AGRICULTURAL ECONOMICS 


Production of fats and oils from domestic materials in 1944 totaled about 10,900,000,000 
Ibs., slightly more than a year earlier. Output of lard and greases was at a new high 
level, reflecting a record hog slaughter in the first half of the year. Production of linseed 
oil from domestic flaxseed also reached a new peak in 1944, But these increases were 
nearly offset by declines in butter, cottonseed oil and edible tallow. In 1945, total pro- 
duction from domestic materials may be reduced to less than 10,000,000,000 Ibs., with 
substantial reductions occurring in the output of lard, grease and linseed oil. 





PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand February 1, 
1945: 


Feb. 1, 
Feb. 1, Feb. 1, 5 yr. av. 
1945 1944 1 
M Ibs. M Ibs. M Ibs. 
Butter, creamery ..... 38,658 130,246 1 yet 
Cheese, American ..... 124,222 142,610 112,497 
Cheese, Swiss, incl. 
MND Scseede coccecte 753 952 4,286 
Cheese, brick & 
| Pere 192 138 668 
Cheese, all other 
varieties ............ 8,344 23,981 15,874 
Eggs, shell cases...... 301 765 333 
Eggs, frozen’ ........... 99,693 81,712 65,573 
Eggs, dried ........... 107,260 42,647 oo 
Eggs, case equi. sh. 
& fro. & dried....... 18,685 7,208 2,082 


181% of the holdings of frozen eggs were classi- 
fied as follows: white, 18%, yolks, 11% and 
mixed, 71%. 


The National Provisioner—fFebruary 24, 1945 


FOOD DELIVERIES UP 


Deliveries of food and other agricul- 
tural products for shipment to the allies 
under lend-lease during January, 1945, 
totaled 597,600,000 lbs. compared with 
391,000,000 Ibs. in December, 1944, and 
695,000,000 lbs. in January a year earli- 
er, the War Food Administration re- 
ported this week. 


Deliveries of meats and meat prod- 
ucts and grains and cereals led other 
commodities during January, register- 
ing substantial increases over Decem- 
ber deliveries. Comparisons in pound- 
age showed meats and meat products, 
184,500,000 lbs., compared with 92,600,- 
000, and fats and oils, 39,600,000 Ibs. 
against 18,600,000. 
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re Is The 
_ LARGEST SELLING ROTARY 
PUMP IN THE WORLD 
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BY OPERATING THE VIKING PUMP 
OPPOSITE DIRECTION THE 
QUID WILL BE REVERSED 


N THE 
FLOW OF LI 


IKING ROTARY PUMPS are designed and 
built to deliver liquids with a smooth, even flow 
. without pulsation or pounding. 


“Smooth as silk”” performance is assured because 
Vikings work with no reverse motion to create 
turbulence. With a Viking, the liquid enters your 
pump through an oversize orifice, travels in a 
curve three-quarters of the way around your 
pump, and is then discharged. Vikings will 
operate equally well in either direction. 





For complete information about Viking 
Rotary Pumps widely used in the meat 
packing industry, write today for 
Bulletin 800. It will be sent free by 
return mail. 









COMPANY 


CEDAR FALLS IOWA 








SWEET’’ 


SUGAR CURE 


@ The AFRAL sugar cure is sci- 
entifically blended...contains 
all the necessary sugar nitrates 
and nitrites. It's a specially 
pepared honey flavored sugar 


which produces that grand old 


flavor, fine texture and lasting 


color 


AFRAL CORPORATION 


West 26th Stre New York NY 
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MEAT AND SUPPLIES PRICES 
Chicago 









WHOLESALE FRESH MEATS 


¢Carcass Beef 

Week ended 
February 22, 1945 

per lb. 
Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts.......19% 
Steer, hfr., com., all wts....... 17% 
Steer, hfr., utility, all wts..... 15% 
Cow, com. & gd., all wts........17% 

Hindquarters, choice ........ eoeeee 
Forequarters, choice ........ ~+-18% 

Cow hdq., commercial. . +19 
Cow foreq., commercial.. «++ 16% 





Steer, hfr., sh. loin, choice.......32 


Steer, hfr., sh. loin, good..... -..30% 
Steer, hfr., sh. loin, com......... 25% 
Steer, hfr., sh. loin, util 3 
Cow, sh. loin, COM.....cccccces 2 









Cow, sh. loin, util... 
Steer, hfr., round, choice 
Steer, hfr., round, good 








Steer, hfr., rd., commercial......19 
Steer, hfr., rd., utility........ ---16% 
Steer, hfr., loin, choice....... ++ -29% 
Steer, hfr., loin, good........... 28 
Steer, hfr., loin, commercial... .. 23% 
Cow, loin, commercial........... 23% 
Cow, Balm, WEE sc ccscccccccccce 20 
Cow round, commercial.......... 19 
Cow round, utility..... 16% 
Steer, hfr., rib, choice... 24% 
Steer, hfr., rib, BOGS. ccccccsccce 23 
Steer, hfr., rib, commercial..... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............. 214% 
Oe ee Aree rr 18% 
Steer, hfr., sir., choice.......... 27% 
Wing Gog, MON cc vedcnesss 26 
Steer, BEr., Gi.g COUR ccccccvcess 21% 
Steer, hfr., cow flank............ 18% 


Cow, sirloin, commercial......... 21% 
Cow, sirloin, util........... ° 

Steer, hfr., flank steak.. 
Cow, flank steak............. 2223 





. e 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good....... 9 
Steer, hfr., reg. chk., com....... % 
Steer, hfr., reg. chk., utility..... 15% 
Cow, reg. chk., commercial...... 17% 
Cow, reg. chuck, utility......... 15% 
Steer, hfr., c. c. chk., 3 


Steer, hfr., c. c. chk., 
Steer, hfr., c. c. chk., 
Steer, hfr., c. ¢. chk., 





utility....14% 


Cow, c. c. chk., commercial...... 16% 
Cow, c. c. chk., utility.......... 14% 
Steer, hfr., foreshank............ 12% 
GOW BOOMER cc cccccecdcosewes 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............. 15 
Steer, hfr. back, Choice. ..ccccces 21% 
Steer, hfr. back, good............ 20 
Cow back, commercial........... 18% 
Se BU, Gee cccccesconcees 16% 
Steer, hfr. arm chuck, choice. ...19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15% 


Steer, hfr. sh. pl., 


ga. & ch..... 14% 
Steer, hfr. sh. pl., 


com. & util..13% 


Cow short plate, commercial... .. 13% 
Cow short plate, utility.......... 13% 
+Quot. on beef items include per- 


mitted additions for zone 5, plus 25c 
per cwt. for local del. 


- ¥Veal—Fiide on 


Chelce CRFCRSD <.cccccccccccccecs 20% 
BE ncncied de ccceacoden 19% 


Choice saddles .........e0-+e00e5 22 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 





*Beef Products 
REND ci vicgeecccce coscccccocs 1% 
BEOOTER, COD GR cccccciccccsccess 15% 
Tongues, fresh or froz..... oor 
Tongues, can., fr. or froz....... 16% 
Sweetbreads ............. coceeetBe 
Ox-tails, under % Ib... - 8% 
Tripe, scalded ........ - 4% 
Tripe, cooked ....... eee 8% 
Livers, unblemished . -28% 
TREOTD cccccecvces : -+-11l\% 
*Veal dian / 
BPAIMS 20 ccccsccvece eecccocces +++ 9% 
Calf livers. Type A..... eecccece 49% 
Sweetbreads, Type A............ 39% 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.:; in b. container (sweet- 
breads, brains & cutlets only) $2.00. 
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Choice lambs 
Good lambs ee 
Commercial lamb 


2535 
2385, 
Choice hindsaddle ........... Bu 
2185 








Good hindsaddle 
Choice fores ....... 
Good fores ........ 


Chefee GROG ccccccciccccccas 
G SOE 000000 6eeexdtd 
Choice saddles 
Good saddles 
Choice fores . 
Good fores ......60-cseeee 





**Quot. on lamb and mutton are 
Zone 5 and include 10c for bad 
ette, plus 25c per ewt. for del, 


*Fresh Pork and Pork Products 


Reg. p.’ loins, und. 12 Ibs. ay.. 
Picnics 





Tenderloins, loose .......... 
Skinned shldrs., bone in.. 
Spareribs, under 3 Ibs.... sail 
Boston butts, 4/8 Ibs..........., 
Boneless butts, c. t............. 
Neck bones ......cccccess 
wae GOES cieccevesuchsenee 
MISSOFS cs svaccecccceevcccnn 
Livers, unblemished 

BORED 2 cc se Kees 0eeeec ental 
BATS cccccccccsesscceses 

Snouts, lean out 

Snouts, lean in............0. 
PEGS ccc desocvscacves 
Chitterlings .......... 
Tidbits, hind feet.............. 





*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 


parchment paper 


Fancy skinned hams, 14/18 ‘Ibe. 
parchment paper. ec eseeun 
Fancy trim, brisket off, "acon, 


8 ib. down, wrap............. 254% 

Square cut seedless bacon, 8 Ib. 
down, wrap 

No. 1 beef sets, ‘smoked 


Insides, C Grade..........++.. 
Outsides, C Grade.............44 
Knuckles, C Grade............ 





Quotations on perk items ar 
loose, wrapped, f.o.b. Chicago, sab- 
ject to OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl......... $19.50 
Reg. tripe, 200-Ib. bbl......... 27.0 
Honey, tripe, 200-Ib. bbl....... 31.00 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


100-125 pieces 
Clear plate pork, 25-35 pcs..... 
Brisket pork .......«.+++++«. 
Plate beef, 200 Ib. bbis....... 
Ex. plate beef, 200 Ib. bbis.. 


*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted add., except boxing and 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis 


Reg. pork trim. (50% fat)...-++ 

Sp. lean pork trim. 85%...-+++- 
18 
13 
T% 
7 


Bx. lean pork an COW. «+00 
Pork cheek m . 
Pork livers, “anbiciaiahed. ° 


Boneless bull meat.....--- oconse 
Boneless chucks ... cocece 
Shank meat ...... ee 
Beef trimmings ......«- . 
Dressed canners ..... oon ood 







Dressed cutter cows.. 
Dressed bologna bulls....-. 
Pork tongues ....-«+++++++* oes 


+Quoted below ceiling. 
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Small cry 
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DRY SAUSAGE SAUSAGE CASINGS 






cervela ., in hog bungs...... 58 (F. 0. B. Chicago) 
> bev as ae oe eeceeeceee 31 (Prices quoted to manufacturers 
sec e cee eseeesseseeeesors 41 of sausage.) 
rereiner PTET TTT it 41 Beef casings: 
3. C. galami, ch.........+++++.-54 Domestic rounds, 1% to 
6, salami, 0.€....---eseeeeeee = 1% in., 180 pack...... 17 @20 


. 3 ’ a . ” 
genoa style salami, ch........... . Domestic rounds, over 
¥Z — see eeeeeseeeeecesevess 50% 1% in., 140 pack...... 35 @38 
4 B. C.cccoccccescececs 2 


















yortadella, E rt rounds, wide, 
me teocked) ...c..ccccsee 43% ‘ou 1% Ta dt Rag Tae 45 @48 
proscuitto HAMS .-..--++.ssseeee 36% Bxport sound, medium, = oe INTO Iv 
EE we 
ESTIC SAUSAGE Export rounds, narrow, 
“ ered cover Type 2) 1% in. under.......... 25 @30 
sausage, hog casings....... 29% No. 1 weasands......... 5 @é6 
Pork sausage, bulk..........+++- 26% No. 2 weasands......... 4 
5 oe tert, in sheep casings..... 28% ON f° ate 16 @18 =n 
ol prankfurts, in hog casings...... 25% No. 2 bungs..... feseeees 10 @12 
+f jologna, natural, casings........ 23% Middle sewing, 1% @ 
Bologna, artificial, casings...... 22% | CORR 2 50 @60 
saus., fr., beef casings. ..21% Middles, select, wide, 
on saus., fr., hog casings..... 22% 2@2% im......-2--eees 55 @65 
gnkd. liver saus., hog Sangs... 28% ae extra, os 
EE «cocessseseuseweter 2 x2 Ricetieencvse e 
et er natural, casings...... 38% Middles, select, extra, = a 
Minced Junch., natural, casings. .25%4 2% in. & up.......... 1.25 
$908 . oc ccdcosencees 2 or or sa adders, 
5 Tongue and b 2 I oe * senna bladd ae €* 
" SUMMIT c-.c.2cccecccoceesoall 12-15 in. wide, flat...... T%4@ 9 
DD . ciudcheessteksul 28% 10-12 in. wide, flat...... 5 @ 6% 
—— °° 8-10 in. wide, flat...... 2%@ 3% a” ee 
Prices ed zone 5, plus $1.50 6- 8 in. wide, flat...... 2 @ 2% satisfied  ] 
lor wae. = cales to retailers and Hog casings: ’ ee 
In- erreyors of meals where no loc. del. Extra narrow, 29 mm. «. ~ 
js made. Prices include boxing er _dn. ek ee seaeeee gets 32. @2. 5 
packaging costs. on mediums, 29@32 25@2.45 
) ee ee ee ——< ah 
te CURING MATERIALS Medium, 32@35 mm..... 1.90@2.00 ! 
nsey Cvt —_Baglish, medium, 35@38 | ¢s@1.s0 | Years ago, parents thought it was smart to buy a boy’s 
(Chgo. w'hse) SEER. 2 oocccriceses > he ° ° e . ° 
‘ mob bbls., del... .--$ 8.75 Wide, $8@43 mm. . - ‘ea1.60 | Suit several sizes too large and let him grow into it 
o.b. N. Y.: vxtra wide, = a ® a 
, NF peeelieantteae 8.60 Export bungs .... . 1s @an|--+-+ But the boy was never satisfied. And in the same 
2. arge prime ungs. 4 e 
os, A Rpebpeemeih 13-00 Medium prime bungs....11 @ 12 way a plant can buy a larger Crackling Expeller than 
t Wichine been 14.00 Small prime bungs...... ; * 
Seti teen. witeate ot soda: 4.00 Middles, per set........ @21 needed, but they may not be satisfied. The better way 
4 ydered nitrate o : 
SS cess ccadeaaars unqnoted SEEDS AND HERBS is to select one of the three Expellers shown below, whose 
| ee re Oe en Ground | Capacity is closest to plant requirements. That way 
, f.0.b. -, pe : , 3 
Grantiated, kiln dried....... 9.70 Whole for Saus. | owners get the most economical production, have the 
3 Medium, kiln dried.......... 12.70  Garaway seed ..... ons 93 . 3 
Rock, bulk, 40 ton cars...... 8.80  Cominos seed ......... 23 26 lowest overhead, and realize satisfacto rofits. We 
bs ¥ d sd., f el 25 id 
“fiw, 96 basis, £.0.b. an sAmericaa’-.cs-c-e7e 15% ia suggest that you consult an Expeller Engineer as to the 
N Orleans ...........++ » 5 , Chilean..... 30 . 
del Gienfard gran., f.0.b. redners ee es 16 Expeller best suited for your plant. 
Sf csingd.o0 co chen Abe sae 5.5 
Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., Ps tee THE V. D. ANDERSON COMPANY 
ME bb Vdbedee d6b05'6% < 5.15 
ame in car lots, per cwt., wt 1935 WEST 96th STREET . CLEVELAND 2, OHIO 
DEED ‘coccccocctccedéeccee 4. 
ST CDs gocctasioungeed 4.75 OLEOMARGARINE 
White domestic vegetable -+.19 
1% SPICES White animal fat..... 116% 
(Basis Chgo., orig. bbis., bags, bales.) Water churned pastry --18% 
Whole Ground Milk churned pastry............. 8 
4 a Foti 4 Ht Vegetable type .. . Unquote Falecheter 
41 OILS Super Duo Expeller 
iy 41 VEGETABLE 
40 46 White, deodorized, summer oil. (1200-1800 Ibs.) 
‘ Zanzi 22 27 in tank cars, del’d Chicago. ...14.55 6-8% Fat 
) 29 33 Yellow, deodorized, salad or win- : ‘a 
Mace, fey. Banda...... 1.05 3 terized oil, in tank cars, del'd. “ 
. CRECRGO~ ccc ccccccccccccssecse . 
re BE. & W. I. Blend..... 85 Raw soap stocks: 
th Mustard flour, fcy....... 34 Cents per Ib. divd. in tank cars. 
Shbedeosesioccde 22 Cottonseed foots, basis 50% T.F.A. 
ro o Midwest and West Coast 3 
5 DOS vudspucetpekshtaah ies 
53 Corn foots, basis 50% T.F.A. 
55 GEE cneszacctdonccapinvedia 
fs = pat aires sonsetsceoiange soe 
50 BP Becvcevcceces Soybean foots, basis ¢ -F.A. 
00 “Black Malabar...... 15 Midwest and West Coast 
00 “Black Lampong..... 12% 13% MEE  dnchovcceach areteetesay es 
Pepper, wh. Sing...... Soybean oil, in tanks, f.o.b. 
Muntok ............. mills, Midwest ............... 11% 
TE aus deth aston Gp 15% Corn oil, in tanks, f.o.b. mills. ..12% 
*Nominal quotations. Manufacturer to jobber prices, f.o.b. 














Duo 

Crackling Expeller 

(800-1000 Ibs.) 
6-8% Fat 


SAVE MONEY “foutement’ 


Nweana Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre-cooling 
and storage in packing plant applications. Their 
use saves weight and cules in foods because they 
ow weed the cooling process from drying out the 





















Ni ; " 

: coile~gives full time Speration at fall capacity. 

) Rep ntati es in principal cities. Address Red Lion 

: inquiries to Crackling Expeller 

* NIAGARA BLOWER COMPANY (400-600 tbs.) 
GENERAL SALES OFFICE 7-9% Fat 


s 6 E. 45th STREET NEW YORK 17, N. Y. 
37 W. Van Buren St pg! 673 Ontarie St. 
CHICAGO S, ILL = SEATTLE 4 sie BUFFALO 7, KY. 

° District Engineers in Principal Cities . 
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tractor. Large 
screw landing 
gear makes 
parking easy. 








CRIPPLE CARTS 
Designed To Fit Your Needs 


ALL STEEL WELDED CONSTRUCTION 


Heavy loose pin conveniently fastens cart to 





Tail gate 
forms 
ramp 
when 
down 








HESSE CARRIAGE CO. 





$0 YEARS OF 


17th and Oak Sts. 


DEPENDABLE SERVICE 


Kansas City 8, Mo. 





CORRECT USE OF SALT 


WILL HELP YOUR PRODUCT! 





e@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 





INC., St. Clair, Mich 








MARKET PRICES. séce Sng 
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DRESSED BEEF CARCASSES 
City o_o 


Steer, heifer, choice. 
Steer, heifer, good. 

Steer, heifer, commerc 
Steer, heifer, utility. . P 
Cow, commercial ..........++.+. 19 








The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice.......... 21% 
Steer, hfr., tri., good............ 
Steer, hfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... 
Steer, hfr., reg. chk., choice..... 24 
Steer, hfr., reg. chk., good...... 


g 2244 
Steer, hfr., reg. chk., commercial.21% 
Steer, hfr., reg. chk., utility.....18% 


Above quot. include permitted add. 
for Zone 9, plus $1. per cwt. for 
penains plus 50c per cwt. for loc. 
el. 


Steer, hfr., rib, choice........... 25 
GORGE, BPs By BNGG cc 00 ccccees 414 
Steer, hfr., rib, commercial...... 22% 
Steer, bfr., TD, GtHIRY..ccccces 20 
Steer, hfr., loin, choice........ .-81 
Steer, hfr., loin, good...........2 4 
Steer, hfr., loin, commercial..... 24% 
Steer, hfr., loin, utility......... 21% 


Above prices are for Zone 9, plus 
50ce per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 Ibs. dn..... 23% 
Shoulders, regular ....... ° — 
Butts, regular 3/8 lbs.... 2. 
Hams, regular, under 14 Ibs.....22 
Hams, skinned fresh, under 










14 Ibs. veecmsccesssccccccooses 24 
Picnics, fresh, bone in...........19% 
Pork trimmings, ex. lean seoseece 
Pork trimmings, regular......... 17 
Spareribs, medium .............-18% 

City 
Pork loins, fr., 10/12 Ibs 26% 
Shoulders, reg. ........ ++ -21% 
Butts, boneless, ©. T.. 81 








Hams, regular, under 14 Ibs. -238% 
Hams, sknd., ae 14 Ibs.......25% 
Picnics, bone BB ccccccccccecscoceleme 
Pork trim., ex. jean.............31% 
Pork trim., regular.............-19% 
Spareribs, medium ..... coccceses 19 
Boston butts, 3/8 Ibs............27% 


*COOKED HAMS 
Ckd. - skin on, fatted, 
GABOR cccccccccccccccccece --43 
Ckd. ~* pment fatted, 
B/GOWN cocccccccccserccccses 460% 


*SMOKED MEATS 


Reg. hams, under 14 Ibs... 
Reg. hams, 14/18 Ibs....... 
Reg. hams, over 18 lbs..,._. 
Skd. hams, under 14 lbs..,...° 
Skd. hams, 14/18 pee ¢ 
Skd. hams, over 18 Ibs.... 

Picnics, bone in. °c cman 
Bacon, west., 8/12 Ibs. ise 
Bacon, city, 8/12 Ibs. 
Beef tongue, light.... 
Beef tongue, heavy 





*Quotations on pork items are tor 
less than 5,000 Ib. lots ang inclade 
all permitted additions. 


Hogs, gd. & ch., hd. on, if. 
Feb. 21, under 80 lbs ~*~ 





154 to 171 lbs.......... 


*DRESSED VEAL 
Hide off 





Choice, oe Ibs... . 2 
Good, 50@275 Ibs. 213 
Commer., 50@275 ibs... 193 
Utility, 50@275 lbs... >. . Jt 


*Quot. are for zone 9 and incinde 
50c for del. An additional — 
ewt. permitted if wrapped im stock. 
inette. 


LAMBS 
Lamb, choice ......+..sssecee a 
Lamb, @ee8 cccccccvccecal coeds 
Lamb, commercial .........se.5 


Mutton, gd. & ch. ......csccusse 
Mutton, util. & cull... i 


Quotations are for sone 9. 


FANCY MEATS 


Tongues, Type A. me 
Sweetbreads, beef, "Type y We. 

Sweetbreads, veal, Type A. 
Beef kidneys ........- 
Lamb fries, per lb.. 
Livers, beef, Type A.. 
Oxtails, under % Ib.... 


% 

Prices L. c. 1. and loose basis for 

zone 9. For lots under 500 Ibs. a 
$0.625. 







BUTCHERS’ FAT 


Thewp £06 .cccoccccccece $3.25 per ewt. 
Breast fat ccccccccsces 4.25 per ewt. 
Edible suet .........+++- 5.00 per ewt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
February 17, 1945, were reported as follows: 


Week Previous Year 

February 17 week ago 
Cured meats, pounds 29,078,000 26,621,000 
Fresh meats, pounds.. ‘0,230,000 45,882,000 
Lard, pounds ........ 6,798,000 5,787,000 











Packinghouse Equipment built by 





ST. JOHN e TABLES e 





TRUCKS 


ST. JOHN 


TROLLEYS 


Sturdily Constructed « Smoothly Finished 
Will not climb curves or switches. Run 
equally well on either %" or 4" track 


e TROLLEYS «© GAMBRELS 
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CHICAGO PROVISION MARKETS 


From the National Provisioner: Daily Market Service 
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CASH PRICES 


TRADING LOOSE, BASIS, 
CHES OHICAGO 12 oHicAGo 


THURSDAY, FEBRUARY 22, 1945 
oy figures t O.P.A. 


REGULAR HAMS 


Fresh or Frozen 8.P. 

BIO ..cceees 21% 21% 
10-12 ..0+e-0s 21% 21 
12-14 ...+-++- 21% 21 

14-16 ...-++5- 20% 
BOILING HAMS 

Fresh or Frozen 8.P. 

WB .nccccee 20% 20% 
x escccece 19% 19 
ea 19% 19 

SKINNED HAMS 

8.P. 
23 
23 
22 
22 

21% 

ag 

ag 

21% 

8.P. 

19% 
19 
19 

19% 

19% 


Short shank %c over. 


(Square Cut Seedless) 





FAT BACKS 

Green or Frozen Cured 

OB nccccces 10 10% 
B20  ncccccee 10 10 
10-12... ccccee 10 10 
BOSE cccccece 10 10 
34-26 .ccccccs 10 10 
BEES cceccdas 11 11 
IBBD ccccccce 11 11 

BEB. ccccvcse 11% 11% 

OTHER D. 8. MEATS 

Fresh or Frozen Cured 
Regular plates. .10 ll 
ear plates..... 9 10 
Jowl butts...... 9 10 
Square jowls....11 12 





FUTURE PRICES 


MONDAY, FEB. 19, THROUGH 
FRIDAY, FEB. 23, 1945 


ececcceccece No bids or offerings 
evcccocesese No bids or offerings 
désonseneoss No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


Feb. 19..... 13.80 12.80b 12.75n 
Feb. 20..... 13.80 12.80b 12.750 
Feb. 21..... 13.80 12.80b 12.75n 
Ves. 2..... 13.80 12.80b 12.75n 
Feb. 23..... 13.80 12.80b 12.75n 


Packers’ Wholesale Prices 
Refined lard yao, f.o.b 


SY Oh: Micéanacoxhessabeve 14.55 
Kettle rend., tierces, f.o.b. 

CES Mitcaccoveedeesvess 15.05 
Leaf, kettle rend., tierces, 

t.o.b. MNNED GE. Ris caccccecss 15.05 
Neutral, tierces, f.o.b. 

CS nc ok ee 15.55 

Shortening, tierces, c.a.f........ 16.50 





CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for January 1945: 


No. 
Si dassseuconsucareabbdnn 14,925 
ores ingen +2 ohne oadnpaemeni 20,233 
MD Seccccccccccecctscocecoes 15,007 
inlnccecckcetensteciteekd 19,265 


Meat food products pro- 
duced during the month were: 


Sse scischaxotsdhunten 1,907,615 

Pork and beef.............. 2,283,1 

Tard and substitutes........ 153,457 
ENDS dnb abwhsodeuame ted 4,844,197 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 


ie basis ex-vessel Atlantic 
00cccseseccocseeeseocse $29.20 
Bibed. dried, 16% per unit.. 5.58 
Unground, fish —, dried, 
11% ammonia, 16% B. 
f.o.b. fish factory........ Pd t8 & 100 
Fish meal, 7 2 % * am- 
monia, 10% ei. 
GE ccccecccccccceseqecceses 55.00 
Solvuney shipment ..........-. 55.00 


Fish scrap (acidulated), 7% am- 
monia, 3% A. P. me f.o.b. 


fish factories............- 4.00 & 

Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
ports 





Feeding tankage, ares 10- 
i= ammonia, 15% B. P. L., 


Bone meal, steam, 
bags, per ton, f.o.b. works. . 
nee a raw, ‘4% 
, Der 0.b. works. 
Supe perphecohe te, bulk f.o.b. 
Baltimore, 19% per unit..... .65 
Dry Rendered Tankage 


45/50% protein, unground..... $ 1.23 


EASTERN FERTILIZER 
MARKETS 


February 21, 1945 

The crackling market ad- 
vanced to the full ceiling 
price and the market is pretty 
well cleaned up at $1.25, f.o.b. 
New York. Offerings of both 
blood and wet rendered tank- 
age are very scarce, and are 
practically unobtainable. 
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BELLY BOXES 









STRONG 
DURABLE 
SANITARY 


DURABILITY is based on substantial design, 
No. 12 ga. steel all welded construction and heavy 
galvanizing. 


STRENGTH is insured in 3 hinge cover construc- 
tion and heavy steel bottom skids. 


SANITATION is facilitated by rounded corners 
and matched and dressed odorless wood covers. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILL. 














THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


aI Doubles 


Power at Center 


Cutting 


where heaviest 


work falls 





Finer and More Uniform 
The “DOUBLE ANVIL”—an impor 





tant DIAMOND feature — plus disc 
knives set at an angle for a fast shearing 
cet — gives DIAMOND Hogs un- 

equalled speed, capacity, ond wilorm tno of eduction. Very easy run- 
ning, often saving up to 50% on 

POS, cpetites tom T te 00 Gnd ger beak Direct connected of belt 
driven. Ask for Bulletin 85. 


Distributor, THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Ill. 








DIAMOND IRON WORKS, 


iss 


AND THE MAHR DIVISION 





MANUFACTURING CO 





1804 N. SECOND ST. 
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- BY-PRODUCIS—PATS—OILS. 











TALLOWS AND GREASES 


TALLOWS AND GREASES.—Move- 
ment of tallows and greases has prob- 
ably reached rock bottom with hardly 
enough trades reported to test the mar- 
ket. Meanwhile, demand is very strong 
with many buyers complaining that of- 
ferings are far below their needs. Pros- 
pects are that conditions will remain as 
tight as they are at present for several 
months with a possible increase in tal- 
low output the only salvation. In fact, 
there are some indications of a better 
production of tallows now, for cattle 
receipts continue liberal and a bigger 
percentage of those marketed are show- 
ing good grain feeding. However, with 
grease demand turning to tallows where 
possible, the trading continues as tight 
as ever. 

Sales of tallows in the East and Mid- 
west included several tanks of choice 
at 8%c; special, 842c; some No. 1 at 
8%c and lower grades all at full ceiling 
prices. The movement of grease in- 
cluded choice white at 8%c; A-white, 
8%c; yellow, 8%c, and other grades at 
permitted maximums. 

NEATSFOOT OIL.—Ordinary users 
of neatsfoot oil are forced to use sub- 
stitutes for practically none of this oil 
is placed for sale. A few preferred 
users are able to make small purchases, 
but trading is too small to test the mar- 
ket. 

STEARINE. — Stearine trading is 
very quiet. Prime oleo stearine is quoted 
at 10.61c and yellow grease stearine at 
8.50c. 


OLEO OIL.—This market is quoted 
nominally strong. Extra oleo oil is at 
13.04c and prime oleo oil, 12.75c, both 
in tierces. 

GREASE OIL.—A moderate amount 
of trading is reported on grease oils 
with quotations unchanged. No. 1 oil is 
at 14c; prime burning, 15%c, and acid- 
less tallow oil, 13%4c. 


VEGETABLE OILS 




















This week marked a new low in vege- 
table oil trading. No sales were re- 
ported on some oils and others were 
offered so sparingly that quotations 
were hardly tested. There has been no 
change in demand; in fact, it appears 
to be strong as ever. One factor that 
has entered into the demand situation 
is the heavy production of margarines. 
With butter short, civilian demand has 
turned to the substitute and new de- 
mands are being made by producers for 
oils for this processing. Soap makers 
are also on the watch for any product 
suitable for their use, for the tallow 
and grease situation remains very tight. 
No important changes were made in 
government regulations. The WFA, 
however, offered approximately 1,523,- 
797 lbs. of shortening packed in tierces 
and export boxes. This is the balance 
of a larger amount previously offered 
to processors on condition that a like 
amount of shortening be sold back to 
WFA. 

SOYBEAN OIL. — Trade members 
feel that it will be some time before any 
trading is done in soybean oil, for most 
crushers are sold up for most of 1945. 
There is some movement of oil west of 
the Mississippi river, but the product 
is going on previous order and no new 
business is uncovered. 

OLIVE OIL.—The olive oil which ar- 
rived recently has been distributed and 
considerably more could be used. Mean- 
while, the market is quiet with traders 
hoping for a new supply from Spain. 

CORN OIL.—Practically no action is 
reported in this market. Demand is 
good with offerings light. 

COTTONSEED OIL. — The trading 
period was shortened again this week 
by a holiday. Futures prices are firm 
with action limited, while demand in the 
spot market is broad with few sales 
reported. 
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Your Sausage, bry oe 
CUSTOM-BLENDED SEASONINGS 


Quality-Controlled in Our Own Laboratory 





co 


612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 
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BY-PRODUCTS MARKETS 


Once again there was little or no 
change in the by-products tarket, 
There appeared to be less product of. 
fered, but no major price changes were 
recorded. Dry rendered tankage contin. 
ues to be quoted on a narrow range. 


Blood 


Unit 
Ammonia 
Guground, ese .....cccscccccccccscccccedal $5.53° 


Digester Feed Tankage Materials 


tUnground, per unit ammo................., $5.53 
Liquid stick, tamk cars................ 2.6 





tQuoted delivered mid-west point basis, 


Packinghouse Feeds 


ber ton 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... TLe 
55% digester tankage, bulk............... 6.08 
50% digester tankage, bulk 0.28 
45% digester tankage, bulk 54.88 
50% meat, bone meal scraps, bulk........ 70.00 
PMBeeRmeas occ ccccccccccccccesccccccoceten 98.45° 
Special steam bone-meal............. 50.00@55.00 


ee ee eeeer rT TTT 


Sete eee eweeeees 





tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50...........644. 35.00@36.00 
Gtsam, Greuml, BB Baucceccecccecacee 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............s5- $ 3.85@ 4.000 


Bone tankage, unground, per ton.... 30.00@31.00 
Hleek mee) .ccccccccccscccccessocccs 4.25@ 4.08 


Dry Rendered Tankage 


Per unit 

**Hard pressed and expeller unground 
55% protein or less.........seeeeees $1.15@12 
55 to 75% protein.......sccccscesess 1.20@1.3 





**Quoted under ceiling, del’d. mid-west point 
basis. 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed)............+e+eeee% $1.00° 
Hide trimmings (limed)...........++essee0* ad 
Sinews and pizzles (green, salted)........-- 10. 

Per ton 
Cattle jaws, skulls and knuckles..........- $45,000 
Pig skin scraps and trim, per Ib.......... TK @T™ 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy..........-«+++++- $70.00@80.00 
Bight. cvccccccccsssesce 
Vlat shins, heavy...........+-ssee+0 65.00@70.00 
Sere or 65.00 
Blades, buttocks, shoulders & thighs . .62.50@65.0 
Bestia, WHS ..cncccccrcccccscaccsess 55.00@57.50 
Hoofs, house run, assorted..........- 40.00 
FUME BWEMSS ccccccccccccseccoscvesses $36.00 
tDelivered Chicago. 
Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, Ib....... 
Winter processed, gray, Ib 
Cattle switches .....-...cceseeeeeere 
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HIDES AND SKINS 





New buying permits to be valid Mon- 

day, February 26—Action expected in 

all domestic hide markets next week 
at full ceiling prices. 


Chicago 


PACKER HIDES.—The quiet in- 
between period in domestic hide markets 
is nearing its close and action is ex- 
pected at the opening of next week. Ac- 
cording to reports current in the trade, 
the new permits were to be mailed out 
prior to the holiday, to be in the hands 
of tanners and valid for trading on 
Monday, February 26. Activity in 
packer hides is expected to follow the 
same pattern as previous month, with 
full ceiling prices prevailing on all se- 
lections. 


Some slight reduction is expected in 
the permits this month, due to the 
shorter period of accumulation than 
Ist month, but the reduction will prob- 
ably not be large as slaughter is show- 
ing a fair increase over this time last 
month. Inspected cattle slaughter at 
32 selected centers for the first three 
weeks of February totaled 664,330 
head, as against 642,348 for the same 
three weeks in Jan. At this time last 
year the kill was declining, with 597,- 
851 head reported for first three weeks 
of February 1944, as compared with 
649,090 for the same three weeks of 
January 1944. 


Inspected calf slaughter at the same 
points has held unchanged around 78,- 
000 weekly for the past three weeks, or 
a total of 234,612 head, as compared 
with 264,780 for the first three weeks 
of January 1945; calf slaughter was 
still showing a declining trend at this 
time last year and total for first three 
weeks of February 1944 was 205,478 
head, as against 240,977 for the same 
three weeks of January 1944. From 
the hide viewpoint, kips are also in- 
cluded in the calf slaughter figures. 

There has been considerable talk re- 
garding heavier marketing of partly fed 
cattle as indicating liquidation by dis- 
couraged feeders because of the recent 
ceiling on cattle, which was effective 


on January 29. Feeders had a reason- 
able knowledge of this ceiling during 
the last three weeks of January but 
the movement of feeding cattle into 
Corn Belt States during January was 
heavier than at the same time last year. 
Total shipments of feeder cattle into 
the eight principal feeding states dur- 
ing January were 113,386 head, as 
against 91,541 for the same month a 
year ago, the greatest increase in num- 
bers being shown in Nebraska. 


OUTSIDE SMALL PACKER. — The 
small packer market is quotable at the 
ceiling of 15c flat, trimmed, for all- 
weight native steers and cows, and 14c 
for brands. While there was a fair 
carry-over of comparatively heavy aver- 
age hides last month, stock which was 
too heavy for upper leather tanners and 
yet not suitable for sole leather, there 
will be a spot for these hides later on 
and there is no apparent disposition to 
consider shading prices. 


PACIFIC COAST.— Action is ex- 
pected in the Pacific Coast market next 
week at the local ceiling of 13%c, flat, 
for steers and cows, and 10c for bulls, 
f.o.b. shipping points, with December 
production well absorbed on that basis. 


FOREIGN WET SALTED HIDES.— 
Trading in the South American markets 
previous week was slowed up by the 
usual Pre-Lenten holidays but a mod- 
erate volume of business was reported 
at the opening of this week. England 
bought 4,000 Frey Bentos and 5,000 
Nacional sound steers; buyers in the 
States were credited with taking 3,000 
Nacional sound steers and 2,000 La- 
Plata reject steers, all moving at un- 
changed prices. 


COUNTRY HIDES.—There was also 
some carry-over last month of country 
all-weight hides, usually running fairly 
heavy average, but this is not unusual 
during the heavy production season in 
the country market and holders are 
firm at the ceiling of 15c flat, trimmed, 
or 14c untrimmed, for all-weights, with 
brands at a cent less. The advent of 
warmer weather during the next month 
or so will undoubtedly be reflected in 


a considerable decline in the country 
slaughter, and any improvement in the 
labor situation in the tanning industry 
would also be reflected in increased wet- 
tings. 


CALFSKINS. — Inspected slaughter 
of calves at the 32 centers appears to 
have levelled off and held unchanged for 
the past three weeks, at a figure just 
about fifty percent of that reached dur- 
ing the peak kill in October. Calf 
slaughter figures include both calf and 
kipskins, from the hide viewpoint. There 
is a good interest in packer calfskins 
and market quotable at the ceiling of 
27c for heavies and 23%c for lights 
under 9% lbs. It is probable that pack- 
ers will defer action on the skins until 
February hides have cleared, and that 
the bulk of trading will be on New York 
selection. 

City calfskins are firm at the max- 
imum of 20%c for 8/10 lb., and 23c for 
10/15 lb.; market was well cleared last 
month, with a good part of the business 
done on New York selection. Country 
calfskins are held at the ceiling of 16c 
for 10 lb. and down, and 18c for 10/15 
ib.; more interest in countries was ap- 
parent last month, due to the decline in 
packer production. City light calf and 
deacons are salable at $1.43, selected. 


KIPSKINS. — Packer kipskins are 
quotable at the maximum of 20c for 
15-30 lb. natives and 17%c for brands; 
the bulk of outside sales last month was 
reported on basis of New York selec- 
tion, and a similar condition is expected 
to prevail this month, although packers 
will probably hold off on kipskin trading 
until the second week of the trading 
period, when all the hides are out of the 
way. 

City kips are salable at the top of 18c 
for 15-30 Ib. natives and 17c for brands, 
but quite a few have been moving on 
New York selection. The shortage of 
packer kips last month resulted in the 
absorption of quite a few of the hold- 
over country kips at the top of 16c, flat, 
which strengthened that market. 

Packer regular slunks are in demand 
at $1.10, flat, and hairless at 55c, flat, 
the ceiling prices; these are not allo- 
cated. 

SHEEPSKINS. — Packer shearlings 
are more or less nominal at present but 
quotable in a range of $1.75@2.15 for 
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Machinery Since 1834 











Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 














(SAVE STEAM, POWER, LABOR 
MaM HOG 
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. Stedman’s extreme sectional construction saves cleaning time. power ond labor . . . increases the of the melters. & you re interested 
_ anand to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. pete tae ~ | 
rite for catalog ~ 310. investigate the new M i T TS & M E R RIL L 
M & M HOG. There’ Builders of Machinery Since 1854 
STEDMAN'S FOUNDRY & MACHINE WORKS [Pea heehee MBean tee h t 
504 INDIANA AVE. AURORA,/INDIANA, U.S.A. your need. Write today! 
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‘VY Same 


Don’t get hooked again! 








Only yesterday (YOU remember!) men sold apples on the 
streets, saw their furniture go back to the store, lost their 
houses, lost their farms. Will it happen again? It needn’t. 

But to avoid the kind of depression we had after the last 
war—WE MUST HEAD OFF INFLATION NOW! And the 
best way to do that is to save your money. : 

When you don’t buy a thing you can get along without . . . 
that’s helping to prevent inflation. When you decide this is a bad 
time to ask more money for the things you sell or to fight for 
a raise . . . that’s helping to prevent inflation. When you pay up 
all your debts . . . that’s helping prevent inflation. AND SOME- 
THING MORE! 

It’s the best way to protect yourself against a depression if 
one should occur, and the best way to prepare yourself for 
tomorrow’s opportunities if times are good. 

The smart thing today is to save, not splurge. Don’t get 
hooked again! 

















4 THINGS TO DO to keep prices down 
and help avoid another depression 


1. Buy only what you really need. 


2. When you buy, pay no more than 
ceiling prices. Pay your ration points 
in full. 

3. Keep your own prices down. Don’t 
take advantage of war conditions to 
ask more for your labor, your services, 
or the goods you sell. 


4. Save. Buy and hold all the 


to help pay for the war and 
insure your future. Keep up 
your insurance. 








Hie A United States War message prepared by pe. beg 2 Advertising Council, approved by the Office of War 
Information, and contributed by this i tion with the Magazine Publishers of America. 
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No. 1’s, 1.10@1.25 for No. 2’s, and 90@ 
1.00 for No. 3’s; production is currently 
yery limited, while a spotty but strong 
inquiry is reported from fur tanners, 
who have furnished the bulk of the 
buying interest around the top figures, 
recent trading being mostly on an l.c.l. 
basis. Some houses are sold well ahead 
on pickled skins, with an active demand 
at individual ceilings by grades; mar- 
ket usually quoted $7.75@8.00 per dozen 
packer production. The larger outside 
independent packers are sold ahead on 
’ February wool pelts, with no details 
confirmed but trading credited in a 
range of $3.90@3.95 per cwt. liveweight 
basis for straight February take-off; 
sales of January wool pelts have been 
reported recently at $3.80@3.85 per 
ewt., with more offered. 


New York 


PACKER HIDES.— Tanner buyers 
will have their new buying permits at 
the opening of the week and action is 
expected on New York packer hides 
soon thereafter, at full ceiling prices; 
market was about cleaned up on this 
basis last month. 


CALFSKINS.—The New York calf- 
skin market is firm at full ceiling prices. 
There is a good inquiry for city skins 
and collectors are expected to move 
their holdings next week; 3-4’s are sal- 
able at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 Ib. up $4.35. Packer 3-4’s 
are salable at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60, although 
selling may be deferred until the second 
week. 





DECEMBER FATS PRODUCTION 


Factory production of animal and 
vegetable fats and oils for the month of 
December, 1944 compared with Novem- 
ber, 1944, as reported by the Bureau of 
the Census, was: 





Dec., Nov., 
1944 1944 
Vegetable oils .......... 632,486,000 674,751,000 
lard, rendered? ........ 175,029,000 175,426,000 
a Tallow, edible .......... 298, 8,558,000 
Tallow, inedible ........ 76,635,000 84,575,000 
Neatsfoot of] ........... 173,000 243,000,000 
tt tirbestcascanns 14,696,000 25,843,000 





“ncluding neutral lard and rendered pork fat. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
Feb. 23, '45 week 1944 
Hvy. nat. strs. 15% 15% Sit 
Hvy. Tex. strs. 14% 14% 14% 
“iz: aa: tre @14% @14% 14% 
rnd’d_ strs.. 
Hvy. Col. strs. @14 @i4 14 
Ex-light Tex. 

CO, Scecccoe 15 15 +H 
Brnd’d cows... 14 14% 14% 
Hvy. nat. cows 15 isi 15% 
Lt. nat. cows.. 15 15 15% 
Nat. bulls..... 12 12 12 
Brnd’d bulls... 11 11 11 
Calfskins ..... 23% @27 23% @27 23% @27 

ps, nat...... 20 20 20 
Kips, brnd’d... 17% 17 17% 
Slunks, reg.... 1.10 1.1 1.10 
Slunks, bris.... 55 55 55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.... @15 @15 15 
Branded all-wts. 14 14 14 
Nat. bulls..... 11% 11 11 
Brnd’d bulls... 10% 10 10 
Calfskins ..... 20% @23 20% @23 20% @23 
Kips, nat...... 18 18 @18 
Slunks, reg.. 1.10 @1.10 33;° 
Slunks, hris.... @55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 15 15 
Hvy. cows..... 15 15 15 
DUMB ccccccece 15 15 15 
Extremes ..... 15 15 15 
RS. ctadwewe @11% 11% 11% 
Calfskins ..... 16 18 16 18 16 18 
Kipskins ...... 16 16 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs..1.75@2.15 1.75@2.15 
25 @26 25 @26 


1.60 
Dry pelts...... 26 26% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 17, 1945, were 
8,634,000 Ibs.; previous week 9,605,000 
Ibs.; same week last year, 7,765,000 lbs. 
January 1 to date, 55,241,000 Ibs.; same 
period in 1944, 42,974,000 Ibs. 

Shipments of hides from Chicago for 
week ended February 17, 1945, were 
4,423,000 lbs.; previous week, 5,420,000 
lbs.; same week last year, 4,379,000. 
January 1 to date, 30,252,000 Ibs.; same 
period a year ago, 30,081,000 Ibs. 


Watch the Classified Advertisements 
page for bargains in equipment. 





FRIDAY'S CLOSING 


Provisions 


Hog marketings continued to show 
further declines this week and as a con- 
sequence offerings of pork cuts were 
almost absent. Demand is as firm as 
ever, but most of the product is going 
to fill government orders with high 
priorities. 

Cottonseed Oil 


Mar. 14.31b; May 14.31b; July 14.00b 
@14.31lax; Sept. 14.00b@14.3lax; Oct. 
13.90b@14.10ax; Dec. 13.60b@14.00ax. 
Two sales. 





CCC Purchases and 
Announcements 











PURCHASES. — During the week 
ended February 17, CCC purchases in- 
cluded 7,996,730 lbs. frozen pork; 4,477,- 
500 Ibs. cured pork; 35,000 lbs. frozen 
beef and veal; 120,000 Ibs. cured beef; 
90,000 lbs. frozen lamb and mutton; 
4,363,600 lbs. canned meats; 2,623,592 
lbs. lard, and 39,829 bundles, 100-yards 
each, hog casings. 


NOTICE. — The CCC this week re- 
minded inspected packers that contracts 
they have with the agency carry at least 
an FR-10 priority and that therefore 
these contracts must be delivered be- 
fore civilian business or government 
contracts bearing no priorities or hav- 
ing a like priority with a subsequent 
date. All products now on contract are 
urgently required to fill commitments 
made against contract availability. 


JANUARY BUFFALO LIVESTOCK 


January receipts, shipments and 
slaughter at Buffalo, N. Y.: 


Cattle Calves Hogs Sheep 
Receipts ...cccsccece 29,657 7,850 12,678 56,041 
Shipments .......... 20,181 3,648 4,899 42,791 
Local slaughter ..... 9,481 4,200 7,781 138,807 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


‘|| A.C. LEGG PACKING COMPANY, INC. 





fs BIRMINGHAM, ALABAMA 














, 1 s National Provisioner—February 24, 1945 








Sait in ak coe ae 


es 








= : — 
li ta pee, 











LIVESTOCK MARKETS >. 





iv 
f 





MEAT OUTPUT RISES A 
LITTLE WITH SEASONAL 
GAIN IN CATTLE KILL 


Total meat production in federally 
inspected plants showed a slight im- 
provement last week, with a moderate 
gain in beef production more than off- 
setting some further reduction in the 
output of pork, but total output was 
almost 100,000,000 lbs. under 1944. The 
War Meat Board estimate of inspected 
meat production for the week ended 
February 17 totaled 294,000,000 lbs. 
against 291,000,000 for the preceding 
week and 391,000,000 in the correspond- 
ing week a year earlier. 

Reflecting seasonal increased market- 
ings of grain-fed steers and heifers, in- 
spected cattle slaughter for the week 
increased to 296,000 head compared 
with 289,000 head in the preceding week 
and 244,000 a year earlier. The total 
weight of beef produced from this 
slaughter was estimated at 146,000,000 
Ibs., up 6,000,000 lbs. from the preced- 
ing week and 19,000,000 lbs. greater 
than in 1944. 

Inspected calf slaughter, estimated at 
109,000 head for the week ended Feb- 
ruary 17, was 1,000 head smaller than 
a week earlier but 16,000 head greater 
than in 1944. Inspected veal production 
for last week was estimated at 11,000,- 
000 lbs., the same as in the preceding 
week, but 2,000,000 lbs. more than in 
the corresponding week last year. 


Sheep slaughter has declined steadily 
for the past four weeks. Estimated 
slaughter for the week ended February 
17 was 422,000 head against 439,000 a 
week earlier and 359,000 in the cor- 
responding 1944 week. The output of 
lamb and mutton during these weeks 
was estimated at 18,000,000, 19,000,000 
and 15,000,000 lbs. 

Inspected hog slaughter declined last 
week to the lowest level since last Sep- 
tember. The week’s kill was estimated 


at 813,000 head compared with 834,000 
in the preceding week and 1,749,000 for 
the corresponding period last year. Last 
week’s production of pork (excluding 
lard) was estimated at 119,000,000 lbs., 
down 2,000,000 from the preceding week 
and 121,000,000 (51 per cent) under a 
year earlier. 


LIVESTOCK AT 68 MARKETS 


Receipts in January, 1945, local kill, 
shipments, as reported by the War 
Food Administration, Office of Market- 
ing Services: 


CATTLE 
Local Ship. 

Receipts slaughter ments 
January, 1945....... 1,839,430 997,890 822,860 
January, 1944....... 1,544,959 891,476 628,092 
5-yr. January av...1,271,868 764,950 490,556 

CALVES 
January, 1945....... 532,934 360,070 171,228 
January, 1944....... 418,915 290,034 y 
5-yr. January av... 434,791 270,976 161,767 

HOGS 

January, 1945.......3,361,478 2,358,343 994,275 
January, 1944....... 5,278,470 4,012,209 1,244,036 


. 13,846,548 2'816,210 1,019,419 


SHEEP AND LAMBS 
January, 1945....... 2,297,246 1,376,679 911,7 
January, 1944.......2,010,066 1,243,535 764,52 
5S-yr. January av...1,839,320 1,098,935 T 


S-yr. January av. 


PRODUCERS GROUP ELECTS 


Lloyd Nickols, Connersville, Ind., 
president of the Cincinnati Live Stock 
Producers Association, presided at the 
twentieth annual meeting of the organi- 
zation, held at Cincinnati on February 
15 with each county represented by one 
delegate in order to ease wartime travel 
restrictions. Directors named included 
Nickols, John Watts, Eaton, Ohio, and 
John Bedinger, Walton, Ky. The mem- 
bership went on record as protesting 
the announced 50c per cwt. rollback in 
Choice quality cattle prices scheduled 
for July 26. 


—— 


Cooler and Freezer Space 
Situation Is Now Easier 


Unoccupied space in refrigerated 
storage warehouses is more plentiful 
now than it has been at any time sings 
July, 1943, according to WFA. Cooler 
occupancy in public warehouses declined 
two points during January and stood at 
70 per cent on February 1. Freezer 
occupancy dropped from 80 per cent to 
74 per cent during January. Occupaney 
in coolers and freezers in private ware. 
houses was likewise down by 6 and 3 
points, respectively. In meat packing 
plants, cooler occupancy was the same 
as last month while freezer occu 
declined 8 points from 83 to 75. Ona 
regional basis, three of the nine regions 
—South Atlantic, East South Central 
and Mountain—showed slightly more 
occupancy in public warehouses than a 
month earlier. 

The increase in unoccupied space re- 
flects an out-movement of practically 
all commodities. The over-all out- 
movement based on total weight of cold 
storage commodities was 14 per cent 
for both cooler and freezer items. The 
net amount of cooler weight which 
moved out was some 365,000,000 Ibs. 
The net movement out of freezers was 
about 194,000,000 lbs. This out-move- 
ment left cooler holdings at 2,300, 
000,000 lbs. and freezer holdings at 
1,200,000,000 Ibs. 


A few cooler items moved into stor- 
age, including pork and sausage, Among 
freezer items, beef, pork and sausage 
moved in. Heavy cooler out-movement 
took place in lard and other foods. 
Freezer items which moved out in vol- 
ume included poultry, lamb and mutton, 
veal and lard. 


Fats are not changed much in the 
stomach and tend to remain there 
longer. This characteristic of fats gives 
a “staying power” to meals. 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 
INTO U. S. WAR BONDS/ 








PROFITS 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











FORT WAYNE, IND. DETROIT, MICH. 

DAYTON, OHIO LOUISVILLE, KY. 

LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO =—-_—- NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 2 
OMAHA, NEB. ree 








KENNETT-MURRAY 
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LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn 
West Fargo, N.D 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets, Thursday, Febru- 42EIFERS, Choice: 
600- 800 Ibs..... 15.00-16.00 15.00-15.75 14.50-15.50 14.75-15.75 15.00-16.00 
Mm ary 22, Pathe — by Office of Marketing Services, War {60-1000 Ibe... 15.50-16.50 15.00-16.00 14.50-16.00 15.00-16.00. 15.00-16.00 
food Administration: HEIFERS, Good 
(quotations | 600- 800 Ibs..... 14.00-15.00 13.75-15.00 13.00-14.50 13.25-15.00 18.25-15.00 
1008 (Thos: Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 800-1000 Ibs..... 14.50-15.50 13.75-15.00 18.00-14.75 13.25-15.00 13.25-15.00 
™ Ff ARROWS em GILTS: HEIFERS, Medium: 
iadiens 500- 900 Ibs..... 11.75-14.50 11.25-13.75 10.00-12.75 10.50-18.00 11.0-13.25 
Good and Choice: 
120-140 Ibs..... $14. 00- 14. 35 $13.00-14.25 gid55-40'45 $i8's6-2086 814.48 Bais HEIFERS, Common: 
160 lbs...... 50- 14.00-14.70 $14.25-14.45 $13.90-14.50 $14.45 onl % 75 s © D 5 © 
a4 _ - oa atecuniy “1tdeae as ateaeasee ry = 500- 900 Ibs..... 9.75-11.75 9.25-11.25 8.50-10.00 9.25-10.50  9.00-11.00 
ier 180-200 Ibs...... = T5 gst -— ed poe <o ow 14.45 only COWS, All Weights: 
220 Ibs...... -70 only 4.45 0nly 14.50 on 14.45 onl x P P . 
sted ae Oe, 14.70 only 14.45 only 14.50 p— 14.45 pd Geos phn sakes 14.00-15.00 12.00-14.00  12.00-13.75 12.25-13.75 11.25-13.50 
: 4 4 4 Re 10.75-14.00 10.50-12.00 10.25-12.00 11.00-12.25 9.75-11.25 
z 240-270 Ibs...... 14. 14.70 dnly 14.45 0nly 14.50 0nly 14.45 only , ‘ 
‘iful 270-300 Ibs...... 14.72 14.70 only 14.45 0nly 14.500nly 14.45 only Cutter & com... 7.75-10.75 = 8.00-10.50 = 7.50-10.25 = 7.75-11.00 7.50- 9.75 
: _ a 14.70 only 14450nly 14.50 0nly 14:45 ouly GRRE “sens seks 7.00- 7.75 6.75- 8.00 6.50- 7.50 6.50- 7.75  6.50- 7.50 
ince 330-360 Ibs...... 14.75 5 only 14.60-14.70 14.45 only 14.50 only 14.45 only BULLS (Ylgs. Excl.), All Weights: 
oler Medium: Beef, good...... 12.50-14.00 12.50-13.00 12.50-13.50 12.50-12.75 12.25-13.50 
ined 160-220 Ibs...... 14.00-14.75 14.00-14.70 14.00-14.45 13.90-14.50 14.25-14.35 Sausage, good... 11.75-13.00 11.00-12.50 12.00-12.50 11.75-12.50 11.25-12.25 
ae | ows Sausage, med... 10.00-11.75 10.00-11.00 10.25-12.00 10.50-11.75 10.25-11.25 
s: Saus., cut. 
Good & Choice: Rs skainsdcn 9.00-10.00 8.50-10.00 8.50-10.25 8.50-10.50 8,25-10.25 
it to 270-300 Ibs...... 14.00 _— yt only 13.700nly 13.75 0nly 13.70 only VEALERS: 
900-330 Ibs...... 14.00 0nly 13.95 0nly 13.70 only 13.75 only 13.70 only : . 50-12 75- 95 5 
aney } 390-300 Ibs... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only = ond, & cholee,. 16.50-45.50 19.75-15.00 12-50-1450 18.00-14-00 13.50-15.00 
: ¥ ee ee. ae 8.00- 9.00 6.00-10.00 7.00- 8.50 6.00- 9.00 6.00- 8.50 
Md 3 | iyp.450 Ibs...... 14.00 0nly 13.95 only 13.70 only 18.75 only 13.70 0nly CALVES: 
king 450-550 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only Good & choice.. 12.00-13.00 12.50-14.00 11.00-13.50 12.50-14.00 .......... 
: ommon med. -00-12. 8.50-12.5 8.00-11.00 8.50-12.50 .......... 
c & med. 9.00-12.00 50-12.50  $.00-11.06 50 
same Medium : GEE sccviccoces 8.00- 9.00 6.00- 8.50 7.00-8.00 6.50- 8.50 .......... 
950-550 Ibs...... 12.75-18.75 13.50-13.95 13.50-13.70 13.50-13.75 13.25-13.50 
ancy SLAUGHTER LAMBS AND SHEEP: 
On @ | savGHTER CATTLE, VEALERS, AND CALVES: LAMBS: 
Zions STEERS, Choice: Good & choice.. 16.50-16.60 16.50-17.00 15.75-1 16.00-16.65 15.50-16.15 
ntral ie Gee the...... 18.78-16.75 Medium & good. 14.75-16.00 14.50-16.00  14.25-15.50 14.75-15.75 18.25-15.25 
—. o:.: pte ety Common ....... 12.00-14.00 12.00-14.00 12.00-13.75 12.00-14.25 11.00-13.00 
1100-1300 Ibs..... 16.25-17.25 1 YLG. WETHERS: 
aN & F  1300-1500 Ibs... .. 16.25-17.25 15.35-16.50 Good & choice.. 14.50-15.00 13.00-14.75 18.75-14.50 13.50-14.50 138.50-14.25 
STEERS, Good: Medium & good. 13.00-14.00 12.00-12.75 12.25-18.50 12.25-13.25 11.50-13.25 
e Te 700- 900 Ibs..... 14.50-15.50 14.00-15.50 13.50-15.25 13.75-15. . 1% EWES: 
Pe ae itieanae = -25-15 Good & choice.. 8.75- 9.50 7.75- 8.50 8.00- 9.25 8.50- 9.15 8.00- 9.10 
a4 Bes: eeees pete SE re tre * ’ “96 1436-15-71 . Common & med. 7.50- 8.75 6.50- 7.50 7.00- 8.50 6.75- 8.25 6.50- 7.75 
out- Sa hi ? Quotations on wooled stock based on animals of current seasonal market 
f cold § STEERS, Medium: weights and wool growth. 
700-1100 Ibs..... 12.50-14.75 11.75-14.25 11.00-13.75 11.75-13.75 11.50-14.25 Quotations on slaughter lambs and yearlings of Good and Choice and of Medium 
= _— Ibs..... 12.50-15.00 12.00-14.50 12.00-13.75 12.00-13.75 11.50-14.25 and _— grates, and = ewes of Good and Choice grades, as combined, repre- 
STEERS, Common sent lots averaging within the top half of the Good and the top half of th 
which | 71100 Ibs..... 10.75-12.75 10.00-12.00 9.50-11.50 10.50-12.00 9.50-11.50 Medium grades, respectively. taal o Seem os op half of the 
) Ibs. 
S was 
move- 
m1) BEEF © PORK «+ VEAL «= LAMB 
gs at 
e HAMS = BACON + SAUSAGE 
Lmong 
ent! | LARD * CANNED MEATS « sh h d beef casi 
ement Sheep, hog and beef casings 
foods. 
in vol- 
_- JOHN MORRELL &CO 
7 
i General Offices: Ottumwa, lowa 
in the 
there king 
Pac. plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
—_—_——_—— 
| If you are in need of cattle or calves Wecan ship mixed cars of any grades. 
ES we can supply them now. These cattle are country bought. 








ALGONA LIVESTOCK 


ul! Phone 905 Algona, lowa 
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SLAUGHTER CORN BELT DIRECT 


P R E F E R kK E D REPORTS TRADING i 


— 2 (Reported by Office of 

Special reports to THE NATIONAL Marketing 

PA C K A G | 4 G PROVISIONER show the —— of vy shah oI, Se ee 
r livestock slaughtered at 15 centers es oines a. 

£. ‘ 7, 1945, ’ ’ ebruary cating 








SS ee 


for the week ending Feb. 17, 





22.—At the 19 concentration report 
‘ $ E R v I C E O Week yards and 11 packing plans | 
; Week Cor. 
iy ‘ ented Prev. wosh, in lowa and Minnesota, hog Armou 
i CELLOPHANE GLASSINE Feb. 17 week 1944 prices were unchanged this shipment 
| Raneae City... 20083 21184 iezes Week. ia. 
n eee 5 21, « ° 
1 GREASEPROOF PARCHMENT Omaha® stb 25,725 25,410 21,248 hogs; Ot! 
i East St. Louis. 9,989 11,124 10,247 —_ bn oe to choice: ‘ Total: 
. se esee i. See , a ee 
BACON PAK LARD PAK Sioux ay... 11,771 12,082 12,340 180-240 
Wichita® ..... 2'943 3,432 «2/2138 240-330 “Me 
Philadelphia .. 2,526 2,815 2,206 330-360 re 





DANIELS MANUFACTURING CO. |iRtte ccs) Seiipssmneseenimecoc ; Armour 


——————————_———— 

































































































RHINELANDER, WISCONSIN Okla City’. “1st 7460 2813 270-800 si8.s@am | seit. 
kla. City*... 5,137 7,4 2,87 270-360 Ib........++4. ' : 
} : g Cincinnati .... . 400-550 Ib............ 13. 0g Wilson 
CREATORS + DESIGNERS +» MULTICOLOR PRINTERS Denver ....... ‘ ’ Campbell 
' St. Paul...... 13, 188 Receipts of hogs at Cor 
ib Milwaukee ... 38,219 2,840 3,246 Belt markets for the ‘ Sete! . 
\ etal .:.... 159,566 163,003 140,260 ended February 22 were as 
Ht *Cattle and calves. follows: 
" d hi f Thi 
| Ready For Shipment HOGS This Sameday 
i = = st wk. ur 
if Chicago ...... 67,876 68,870 159,814 Feb. 16 on, Armo' 
i" Kansas City... 24,751 27,222 86,278 re ee ,400 90,500 | Cudahy 
i e E D 4 F v be U L L S Omaha ....... 35,249 97,274 eb. 17... 61. eeeeee 37,100 30,10 f Swift .. 
Bast St. Louis 102473 Feb. 19.......0.... 41,900 38.40 | Wilson . 
ib St. Joseph... 48.630 Feb. 20 scocecccecon 26,700 27,300 Independ 
Hy IN BARRELS Sioux City.... 65,684 Feb. 21............ 29, Others . 
H Wichita ..... s ; 11,177 Feb. 22.....++..++. 23,500 30,300 Cattle 
/ | ONION & GARLIC Powder || ies, Re A Us = 
\ Indianapolis .. 14,454 57 25, Omaha, | 
ft ow er New York & a $81; Ro 
| Jersey City. 35,725 26,927 57,625 Merchan' 
i Okla. City..... 6,570 7,631 31.36% Total: 
{ Cincinnati .... 8,127 12,308 20,521 ; 
ir Denver ....... 11,402 14,252 23,714 RECEIPTS AT CHIEF 27,065 hh 
H St. Paul...... 20,057 20,400 86,287 
) Milwaukee ... 4,084 3,555 12,561 CENTERS 
Nf ORDER NOW—WRITE Total ......321,111 330,788 833,723 Receipts at leading mar- | 2™"- 
1Includes National Stock Yards, B. Swift .. 
if SC HH OE N faa L D & SO NS St. Louis, Ill., and St. Louis, Mo. kets for the week ended Feb- oe 
Hf SHEEP . Yuary 17, were reported tobe § krey "|. 
i PAPRIKA EXCHANGE OF AMERICA Chicagot ..... 17,148 18,987 11,004 88 follows: oon: 
i K Cit ® 5 
140 Franklin Street NEW YORK 13 N. Y. Omaha ...... 37941 38.506 3° AT 20 MARKETS, _. 
i} East St. Louis. 95288 6,088 6,014 WEEK 
' St. Joseph..... 16,527 20,925 18,083 ENDED: Cattle Hogs Sheep Total 
ares Sioux City.... 18,506 20,455 21,165 
if po Wichita ...... aie 30 196 fe: oS ee ee 
i Philadelphia .. 2,793 1,962 1,733 944 ....° 4'000 42000 700 
the 9 Indianapolis .. 1,813 1,923 1,510 1943 ‘ : r 4.000 21.000 91000 
i H New York & 1942 ..... 4,000 16,000 140) Swift .. 
e «€ Je rsey City. 51,267 45,871 46,027 ~~" “*""* . , Armour 
Okla. City.... 1,778 1,648 1,025 ap 4) MARKETS ers 
Cincinnati .... 322 500 302 : a ae 
) CINCINNATI, O. Denver ....... 14,402 13,663 14,734 “EEK ENDED: Hos | Total 
i St. Paul...... 16,158 20,347 17,937 Penwuary ¥ cee eeneceessoesaes 4 Not in 
H 6é M: IC. N U 9? Milwaukee ... 1,516 1,311 1,569 — : ‘nee and 1,31 
Ht A ER A BEA TY Total ...... 216,613 230,417 200,621 1848 +--+ +--+ 2+e+se renee ee 
| HAMS AND BACON +Not including directs. 
| AT 7 MARKETS, Cudahy . 
it 7 x WEEK Armour . 
i Straight and Mixed Cars of Beef, liihetniaps ENDED: Cattle Hogs sew | Seitt 
} V d P =, Feb. 17...212,000 238,000 170,000] Others . 
i} eal, Lamb an rovisions Feb. 10. . .204,000 st.e0e — Shippers 
Represented by NEW YORK LIVESTOCK 1943 .....161,000 350,000 206,000] Total . 
BOSTON 9—P. G. Gray Co., 148 State St. lait sath tJ , SR uss 143,000 273,000 186,000 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. Livestock prices at Jersey 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. City, Feb. 1, 1945: a 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place . Guggenh, 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W . , pa get neuen _~ 
Steers, med. O68. «ase . F 
Cows, com. & med.... bys toy STOCKERS AND —,: 
Lows, cut. & com..... X 10.00 un flower 
Cows, can. & cut..... 7006 9.00 FEEDERS Pioneer 
Bulls, com. & med.... 10.00@13.50 _ | Others . 
‘ Stocker and feeder ship] , 
CALVES: ‘ved in eight Com otal 
Vealers, gd. & ch.....$17.50@18.60 ments received in elg 4 
Vealers, com. & med.. 14.50@17.50 Belt states’ in January, 1945: 
Calves, med. & gd.... 13.00@16.00 oan 
Calves, com. & med... 9.50@11.00 Cattle and Armour . 
T a E HOGS: : 4 Wilson 
Gd. & ch., 160-240 Ib........ $15.00 stock yards ot ut 
§ seve eee 96,501 a 
. LAMBS: DOGS | onsksicneest . i “oy ; 
CASING HOUSE |ijacaenbeee etal 
A . and Lambs 
. Receipts of salable liv e- — 7,048 
" Stockyards ........ 101,006 
it stock at Jersey City and 41st Direct ............ 30,709 40,987 a 
ihe D oo 
i TS bt AA EZe SoM LCM st New York market for quia, january... il Kt 
i ESTABLISHED 1682 week ended Feb. 17, 1945. tate Sn thie semeet ae me: 
Hi, from offices of state ve' Sehlachte 
MEW YORK CHICAGO LONDON salable ... 1685 1262 ae2., se Under “Public Stockyards” Gai Sehroth 
| bs e@ ....1,000 9 v4 * k a 
BUEMOS AIRES AUSTRALIA WELLINGTON Directs incl.7,284 61888 20,497 50,164 Cluded, stockers Sine, Tide mantel one” - 
' Previous week: Under i ad are ae Shippers 
5 ers an ers com 
itp Salable 1,221 1,559 827 140 EFS, and. feeders other thas POL Tota) 
{ incl. ..5,505 5,842 12,289 44,780 Stockyards, some of which ae} x. 1, 
7s ‘ , : spected at public stockyarde © bogs bow; 
*Including hogs at 3ist street. stopping for food, water and 
eit _— The 
1 The National Prov 7 ouruer? 24, 1 Na 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers 
at cipal centers for the week 

g Saturday, Feb. 17, 1945, as 

ed to THE NATIONAL PROVI- 
sIONER. 

CHICAGO 

Armour, 2,549 hogs and 1,307, for 
gipment; Swift, 1,287 hogs and 2 615 
for shipment; Western, 4,470 ho 

, 3,524 hogs; Shippers, 11,670 
hogs; Others, 23,173 hogs. 
Total: 31,060 cattle; 3,866 calves; 
46,673 hogs; 17,148 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 


armour ... 5,140 883 1,762 8,879 
Codahy ... 2.850 504 ‘863 3,294 





Swift .... 2,845 986 1,370 5,305 
Wilson ... 4,249 396 1,081 3,895 
ll. 1,749 aes ees oes 
ay .- 10,649 272 2,408 1,363 
Total ...27,482 3,041 7,434 17,236 
OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour ..... 8,743 6,161 9,911 
Cudahy ..... 5,584 4,428 7,759 
Swift ....... 7,016 8,781 10,802 
flson ....-. 2,685 3,355 2,590 
Independent.. ... 1,666 eee 

Others .....- oe 7,664 


Cattle and enbeen: Kroger, 1,230; 
Nebraska, 961; Eagle, 39; Greater 
Omaha, 178; Hoffman, 95; Rothschild, 
$81; Roth, 198; South Omaha, 940; 
Merchant’s, 18; American, 50. 

Total: 28,118 cattle and calves; 
27,0655 hogs and 21,062 sheep. 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 


- 2,790 1,332 5,823 2,689 
. 2,614 1,734 4,083 1,619 


[11597 ="... 3,269 218 
CD apie  - cotge 
sss see 606 
. 2,012 50 2,586 707 


- 5,354 1,692 11,160 
Total 15,34 343 4,808 30,685 5,494 


8T. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .... 2,851 424 5,101 10,732 
Armour ... 3,001 409 4,453 4,476 
Others ... 3,659 371 1,461 eee 


Total .. 9,511 1,104 11,015 15,208 
Not including 437 cattle, 2,158 hogs 
and 1,319 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 5,000 86 7,763 5,443 








Armour |. 5,088 77 71959 5.946 
Swift .... 3,502 123 4950 4.785 
Others". -|  '555 ce es 
Shippers . 11,029 8 7,288 1,848 
Total ...25,174 298 27,971 18,022 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy ... 1,352 435 1,903 4,102 
Gusgenheim 290 sae oon ° 


Ostertag 174 ene 7 

Dold ..... 97 wee 733 
Sunflower. . 15 See 186 eee 
oo gF 60 soe ete ose 
Others ... 3,032 ese 798 613 





Total ... 5,020 435 3,677 4,715 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,866 519 1,473 714 


Wilson ... 1,086 785 1°465 
Others :*" °"35y es ‘a = 


Total ... 3,303 1,304 3,766 1,247 


Not including 530 cattle, 2,804 
hogs 
531 sheep bought direct . 





CINCINNATI 

= Cattle Calves Hogs Sheep 
5 ‘ 52 ‘ 411 

286 |!) 2346 
“ay ee oe 
Sehlachter. 178 ‘a9 1,610 “20 

Schroth 6 261300CW 1,262 
Ones’ ** , 388 a ot a 
Others ..° 1, 810 334 65 
Slippers .. "132 49-499 | re 


Total .. 2.629 1,524 8,763 496 


Not ineludin 
4 . camel 
ght direc cattle and 818 





FORT WORTH 
Cattle Calves Hogs Sheep 


Armour ... 736 648 1,669 4,939 
Swift .... 1,037 696 1,774 4,781 
Blue 

Bonnet . 312 25 215 
CO sscecve 113 1 733 


y 
Rosenthal.. 148 47 80 


Total ... 2,346 1,417 4,471 9,820 
DENVER 

Cattle Calves Hogs Sheep 

Armour ... 1,286 202 3,726 4,712 








Swift .... 1,804 199 3,884 6,279 

Cudahy ... 1,037 84 2,889 5,326 

Others .... 2,756 138 1,742 4,033 

Total ... 6,883 623 12,241 20,350 
8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour ... 2,008 2,960 8,159 3,731 


Cudahy ... 1,021 1,300 coe 2100 
Swift .... 4,260 4,233 11,898 9,697 
Others ... 7,501 1,349 eve oe 





Total ...15,880 9,842 20,057 16,158 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Feb. 17 week 1944 


Cattle ..... 147,575 167,874 141.205 
WOGD ccsces 208,808 210,987 574,834 
Sheep ...... 146,956 196, '584 149,695 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 16.. 2,041 498 9,858 2,504 
Feb. 17.. 726 6 3, 34 
Feb. 19..22,250 1,068 10,739 9,218 








Feb. 20.. 9,721 890 15,570 5,119 
Feb. 21..13,000 800 14,000 7,000 
Feb. 22.. 3,800 600 9,000 6,000 
= 

far.48,714 3,362 49,218 27,345 
wk. aa. .55,669 3,859 59,015 32,927 
1944 ....42,846 4,193 134,956 22,139 
1943... + 86,305 3,829 90,181 31,892 


*Including 977 cattle, 30 calves, 
15,195 hogs and 5,737 sheep direct to 
packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 
Feb. 16.. 2,101 65 1,863 1,453 
Feb. 17.. 201 137 woe as 
Feb. 19.. 5,658 73 1,649 4,088 
Feb. 20.. 5,380 309 3,077 1,966 
Feb. 21.. 5,741 131 1,672 914 
Feb. 22.. 1,500 100 «61,500 2,000 








wk. 
so far.18,279 613 7,898 8,968 
Wk. ago. .22,474 680 9,807 8,171 
1944 ....15,825 664 9,602 17,734 
1943 ....14,431 1,256 15,626 5,695 
FEBRUARY MOVEMENT 

1945 1944 
Gmtthe .cccsccccess 171,605 144,906 
Calves .......6-508 13,369 12,974 
TRESS oc ccccccccece 218,434 492,691 
GREED cccccccccess 118,527 92,507 

SHIPMENTS 

1945 1944 
GOMES cccececccese 92,011 54, 
BEGGS cccccccccccss 33,045 57,435 
Sheep .......-eees 32,658 25,307 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
eago packers and shippers week 
ended Thursday, Feb. 22: 


Week ended Prev. 
Feb. 22 





week 

Packers’ purch..... 31,078 36,058 
Shippers’ purch.... 9,261 10,779 
po Pe Se 46,837 39,922 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed February 16: 


Cattle Calves Hogs Sheep 
Los Ang....8, as 850 1,337 297 
San Fran.. 20 893 1,984 
Portland ...2, 760 300 1,440 1,360 


The National Provisioner—February 24, 1945 





Famous 


CONSULT US 
BEFORE BUY! 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York. N 























WANTED --- 


To Contact Packers Who Desire 


Permanent Representation on This Market 





———>———__ 


WHOLESALE MEATS 


@ Ample experience with the trade in this area 


@ Well qualified to represent beef, veal and 
pork packers 


@ Cooler facilities for assembling and distrib- 
uting all products 


@ Mixed car lots 


EDWARD KOHN CO. 
Established 1920 
3843 EMERALD AVE., CHICAGO 39, ILL. 
Phone: YARDS 3134 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 





























The Original Philadelphia Scrapple 


ohn J.Felin& Co. tne. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 
4142-60 Germantown Ave., Philadelphia, Pa. 














Sh 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 
WESTERN DRESSED MEATS 


New York Phila. Boston 
STEERS, carcass Week ending February 17, 1945 4,855 1,680 


73 
WOOO BOOUEEED bo cccvdccocesas 4,329%4 1,849 wor 
Same week year ago.......... 3,951 3,392 or 
COWS, carcass Week ending February 17, 1945 2,443 2,079 ™ 
MUO BUGUEIED ceccccccctsndce 2,766 2,2 126 
Same week year ago.......... 1,990 2, 1,287 
BULLS, carcass Week ending February 17, 1945 267% 14 tad 
WSK, SUOVERES 2c ccvcccccecce 491 10 n 
Same week year ago.......... 630 49 8 
VEAL, carcass Week ending February 17, 1945 6,626 708 49 
WOE DONCENED, sivcccasecccasce 7,406 831 2.33 
Same week year ago.......... 8,601 1,033 &T 
LAMB, carcass Week ending February 17, 1945 25,602 8,079 = Tag7 
WOE PUOUEIED oc vicccccccscecs 24,670 8,686 9,308 
Same week year ago.......... 23,577 8,087 12395 
MUTTON, carcass Week ending February 17, 1945 6,279 1,324 4584 
en ENED nav cewseessodsce 5,358 1,304 43% 
Same week year ago.......... 1,914 oni 6 
PORK CUTS, Ibs. Week ending February 17, 1945 831,264 340,928 70,787 
Week previous ...........s+0. 852,742 447,241 35,999 
Same week year ago..........2,735,900 540,868 403,656 
BEEF CUTS, Ibs. Week ending February 17, 1945 340,302 
WOU BURNED wccvtiscsnvdieds 398,792 
Same week year ago.......... 375,375 


LOCAL SLAUGHTERS 

CATTLE, head Week ending February 17, 1945 
EE eee 

Same week year ago.......... 


11,998 2,526 
11,451 2,815 
10,321 2 


-~ 


CALVES, head Week ending February 17, 1945 5,701 2,089 
WOE, DUUPRIE. ccctccceicecves 5,521 2,597 
Same week year ago.......... 5,999 1,983 
HOGS, head Week ending February 17, 1945 34,730 10,023 
We PEE, atibcoeseccccae< 26,675 6,747 
Same week year ago.......... 61,196 15,548 
SHEEP, head Week ending February 17, 1945 51,275 2,798 


TO SOUND bcccccswsaccacs 45,759 1,962 
Same week year ago 45,844 1,733 Ga 
Country dressed product at New York totaled 9,045 veal, 5 hogs and 2 


lambs. Previous week 5,856 veal, 50 hogs and 375 lambs in addition to that 
shown above. 





Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











B.A.l. EST. 13 


PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 


RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 























Rath’ 


from the Land O'Qrn 


Sanaa oeaes wePrerrrrrereryr. 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 
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WEEKLY INSPECTED KILL 


Inspected slaughter of all classes of livestock at 32 centers 
for the week ended February 17 showed declines when com- 
pared with a week earlier, with the exception of cattle which 
showed a slight increase from a week ago and a moderate to 
large gain over a year earlier. The slaughter of hogs ata 
little over 600,000 head was smaller than a week earlier and 
more than 50 per cent smaller than a year ago. 








Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City 962 5,701 35,725 651,267 
Baltimore, Philadelphia ................ 3,872 775 23,129 122 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis...... 11,760 2,459 36,529 5,857 
GI, SD Kccucccoagiccccoaccacses 37,674 7,967 67,876 35,476 
St. Paul-Wisconsin Group*.............. 21,952 29,803 70,895 25,052 
Pa ince taenc0 da o<dewesteu see 13,566 6,854 42,756 8,591 
SE WEED Sescaceccccesrsccucesscasam 11,771 356 27,691 18,506 
DE ‘ehdnttided btdhane >iedweeends oxeee 24,410 1,351 y 37,41 
I rer 20,035 4,22 24,751 27,052 
SE MT can Piccessascgeeesves 18,187 6,052 159,025 47,837 
EY hg na Gh idhc-c0-caevnsseestsee 4,643 2,863 27,963 ans 
SOUTH CENTRAL WEST*................ 17,807 6,020 28,399 34,723 
ROCKY MOUNTAIN® ....... ve vneeecnce ae 596 13,608 17,084 
EY woccdbecseesesssedcuanstondoves 19,217 3,052 19,064 37,189 
NOE in bias eidbcrihasiangtnes tied ied 223,079 78,076 609,741 347,887 
.Total prev. week............... Sia Ga 220,103 78,316 627,295 372,008 
SR Me GORI, shiv econavedasigneeseste 188,991 63,021 1,351,730 301,881 


1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, E. St. Louis, IL, and 
St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Pia. 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. “Includes 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texas 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes Los Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


—t 





Cattle Calves Hogs 
Week ended February’17............2.---qeeeees 2,045 561 ne 
OE EEE REIS ICE PTS, BE SARE ee. 1,298 632 2618 
UD HL | cateindhctdbbabantvivebsathe dédetnnnean 2,586 1,222 


The National Provisioner—February 24, 19% 
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Position Wanted 


— 





Help Wanted 


CLASSHFIED ADVERTISEMENTS 223=2=% 


Equipment for Sale 





SAUSAGE FOREMAN wants position with re- 
liable small or medium size concern, middle west 
or western territory preferred. Practical experi- 
ence covers many years in the manufacturing and 
processing of meats. Sober and dependable. Write 
W326, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





ATTENTION PACKERS: Have you plans for im- 
mediate or post war representation in western 
Pennsylvania? Pre-war performance records avail- 
able for your inspection. Commission basis pre- 
ferred. W-47, THE NATIONAL PROVISIONER, 
407 S&. Dearborn St., Chicago 5, Ill. 

as 

WANTED: Executive with well rounded executive 
experience wishes position as general manager. 
Practical buying, operating, sell and labor 





ing 
relations. W-38, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 





PACKINGHOUSE MANAGER or superintendent 
with thirty years’ practical and executive experi- 
ence. Best of references. Desire Pacific coast 
connections. W-48, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 








PACKING HOUSE MANAGER or Superintendent 
with thirty years practical and executive experi- 
ence. Prefer Pacific coast. W-30, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
i. 





Help Wanted 


WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 








COST ACCOUNTANT: For well known packing- 
house handling beef, pork, sausage and canned 
items. This is a good opening for a man with gen- 
tine accounting ability, able to handle people and 
accept responsibility. W-44, THE NATIONAL 
_ 407 8S. Dearborn St., Chicago 5, 





SALESMEN WANTED 


To represent prominent manufacturer 
of equipment for packers, locker plants 
and other food processors. The product 
is new and in considerable demand. Sev- 
eral territories open. Write full details, 
stating territory preferred or if willing 
to go anywhere. Give telephone number. 
Salary, commission, or both. 


Ww-49 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago. 5, IIl. 





WANTED: Experienced cooking room operator 
familiar with naphtha extraction process in ren- 
dering plant. Must sober and dependable. 
Permanent position with advancement to a man 
with ability. W-50, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 

edium sized plant in central east. State ¥e 
experience and full particulars. W-927, THE NA- 
TIONAL -PROVISIONER, 407 8. Dearborn 8&t., 
Chicago 5, IIL 





INDEPENDENT sausage manufacturer in Michi- 
gan wants a man to take charge of sausage pro- 
duction. Give details of past experience, age and 
salary ae 7 W-918, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Controller for medium sized packing 
company located on the eastern seaboard. Packing 
house experience preferred. W-40, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 





RENDERING MAN WANTED: Experienced ren- 
dering man capable of taking full charge. W-41, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York 17, N.Y. 





1—Beef casing cleaner—M.D. 

1—Bean high pressure water pump 

1—No. 11 mechanical bone crusher 

1—#25-cre Mitts-Merrill crusher 
1—#25-Diamond hog crusher 

2—4x7 rendering cookers 

2—4x10 dry rendering cookers 

1—5x12 dry rendering cookers 

1—500 ton crackling press & pump 

1—hyd. pump 14x1%x14—5000% W.P. 

1—hyd. pump 16x1%x14—50002 W.P. 

Prices and particulars on request. Keating Equip- 
ment Co., 30 Church St., New York 17, N.Y. 





1—Refrigerator box. 30’ x 18’ x 8’ x 4’. 
2—1 h.p. Delco motors, model 8360. Serial H1-5. 


2—Rollator compressors, model M.W.—100 M 
serial # 1775—# 2500 
4—Model 135 Peerless blower units—3 speed con-y 
trols with model 4 thermostat. 
2—American coil blowers with thermostat. 
FS-51, THE NATIONAL PROVISIONER 
300 Madison Ave., New York 17, N. ¥ 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4'10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—241 Meat grinders: 1—#27 Buffalo Silent 

1—Creasy 37152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7. N. Y. 





FOR SALE: One hydraulic press Mfg. Co. model 
28 S.L. curb press, two rod type, 1200-ton, 24x40 
curb, 36” run. FS-52, THE NATIONAL PROVI- 
SIONER, 407 8. Dedrborn St., Chicago 5, Ill. 





Equipment Wanted 





We are interested in securing a used wiener link- 
ing machine. Write full details to W. H. Ying- 
ling, 23 8. 4th St., Martins Ferry, Ohio. 














BONDS BUY BOMBERS 








COOLING & FREEZING UNITS 
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A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filin, 

ordinary file 

regular bound book. Cloth 

board cover and name 

stamped in gold. Priced at 

$1.75, postpaid. Send us 
toda: 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them 


THE NATIONAL PROVISIONER oesrcorn'se. Chicago 5, Ill 


letters in an 
ks like a 


405 Lexington Ave. 


Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 
New York 17, N. Y. 
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“Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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Hams have come a long way in certain parts of Georgia since 
1916, itis disclosed with the announcement that the Fort Valley 
State College in Georgia will conduct its thirtieth annual ham- 
and-egg show early in March. The program of ham betterment 
had its inception in the spring of 1915 when Otis S. O’Neal, a 
young Negro extension agent, was visiting colored families in 
Peach and Houston counties. Most of the farmers he visited 
did not have enough meat for their families, but a few were well 
supplied. This inspired the idea for the first show: There were 
87 hams, many poorly cured, on display. Through the years 
there has been constant improvement, both in quantity and 
quality, until last year there were some 1,000 hickory-cured 
hams shown. Meanwhile, the idea has spread. Twelve coun- 
ties in Georgia now hold ham-and-egg shows as do counties in 
six other states—Alabama, Arkansas, Mississippi, South Caro- 
lina, Texas and Virginia. 


xkk 


Those who advocate the substitution of any appreciable 
amount of soy beans for animal protein in the American diet 
would do well to consider the low level of health and energy of 
Chinese and Indian soy bean eaters, according to Katherine 
Mitchell Johnson, former president of the American Dietetic 
Association, writing in Food and Nutrition News of the National 
Live Stock and Meat Board. According to her own observa- 
tions in India, she says that “‘the man on the street, if he is not 
already sitting on the curb or sleeping in a doorway, is walking 
languidly. He looks as though he just got up and is searching 
for another place to lie down and rest. . . . Running a modest 
apartment in Bombay requires at least six servants, all men, 
and all of them together not accomplishing the results of one 
efficient maid in the United States. . . . Not only are the em- 
ployes slow, but absenteeism runs very high. ‘I was sick’ or 
‘I just did not feel well’ is the oft-repeated excuse.” 


xk * 


Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


When the Conservative party was elected to power in Eng- 
land in 1895, THe NaTIoNnaL PRovIsIoNER declared: “Those of 
our readers who follow the trend of public opinion in England 

. know very well that whatever attempts have been made in 
the past by John Bull to hamper the development and advance- 
ment of the American, as well as the Australian, meat trades 
over there have always emanated from the Conservative party 
which is made up chiefly from the landlord class who believe, 
like all good men who ‘serve the people,’ that they do this best 
by first serving themselves. ... We may yet hear a great deal 
in the next year or so about ‘meat making’ and the thousand- 
and-one devices which ‘My Luds and Commons’ have ineffec- 
tually brought forward in the past to narrow and hamper the 
market for American meats in England. We trust that our ideas 
on this question may turn out to be wrong, but in submitting 
them we are mindful of similar attempts made before, and with 
infinitely less favorable opportunity.” 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you — 
can merchandise more profitably. ‘Their advertisements = 
opportunities to you which you should not overlook. . 
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